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Sauce and cheese in glass helps Mass. 
firm sell spaghetti and macaroni 


Pendleton, Ore. firm runs single line plant 
for canned and frozen peas 32 


New Jersey packer steamlines meat sauce 
bottling operation (Cover) 











insurance protection... 


geared to the needs 


of the industry... 


For 52 years, CANNERS EXCHANGE has been totally geared to 
serving the Food Processing Industry . . . providing the best 
source of protection against Loss . . . with policy forms and cov- 
erage designed to fit individual needs. 


here are e Broad and comprehensive 


only e Personalized service from the 
CANNERS Warner trained field staff. 
EXCHANGE ; 
one, aueretihe e Cooperative, sympathetic han- 

P dling and prompt payment of 
for your loss claims. 
insurance 


program: @ Lowest net costs — consistently 


—for the industry. 


© Outstanding safety protection 
and rate engineering service. 


@ Modern, efficient canned goods 
reconditioning service. 


Why not gear these CANNERS EXCHANGE advantages into your 
insurance program? Write us, today. No obligation, of course. 


managed by 
LANSING B. WARNER, INC. 
4210 PETERSON AVENUE, CHICAGO 46, ILLINOIS 
52 YEARS OF SPECIALIZED, DEPENDABLE INSURANCE 





KEEP FAITH WITH NATURE — GUARD HER GOODNESS 
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Newest Dara / 


ROCHE Beta CAROTENE 


The SAFE yellow-to-orange COLOR that NOURISHES 


Roche has all the types of beta carotene you'll need, no matter what you're processing. Roche 


packings are made with your needs in mind. Summarized below is information you'll find helpful 





TECHNICAL INFORMATION —Beta CAROTENE Roche crystals 
Crystalline Beta CAROTENE Roche is in 
the all-trans form. it is not a mixture of 
isomers of varying coloring value. Roche 
Beta CAROTENE is 100% provitamin A, 
the preferred carotene for use in foods. 

Empirical Formula Cao Hse 
Molecular Weight 536.85 
Melting Point 183.0 
Appearance. Red-violet platelets 
Solubility in Edible Oils 
At room temperatures about 0.08% 
At450 C 
At140 C 
Biological Properties 
0.6 microgram of beta carotene=1.0 
U.S.P. unit of vitamin A 
1.0 gram of beta carotene = 1,666,667 
U.S.P. units of vitamin A 


Carotene will recrystailize on cooling. One percent solu- 
tions will remain dissolved for approximately 8 hours at 
room temperature Some isomerization and destruction 
take place at this temperature 
MARKET FORMS & PACKINGS— Beta CAROTENE Roche 
Crystalline Beta CAROTENE— 1.666.667 U.S.P. units 
of vitamin A activity per gram 

Packed: in polyethylene bag in hermetically sealed 
sanitary can containing 100 grams 

30% Beta CAROTENE in vegetable oil— 500,000 
U.S.P. units of vitamin A activity per gram. In 
vegetable oil. Each gram contains 0.30 gram of beta 
curotene 

Packed as follows: | pound (0.4536 kilo) and 3 
pounds (1.361 kilo) in Tripletite Tamperpruf metal 
can. 33 pounds (14.97 kilo) in steel pail, Synthetasine- 
lined, Leverlok Tamperpruf cover. 

24% Beta CAROTENE, Semi-Solid Suspension 
400,000 U.S.P. units of vitamin A activity per gram. 
In vegetable oil. Each gram contains 0.24 grams of 
beta carotene. 

Packed: available in | pound (0.4536 kilo) and 3 
pounds (1.361 kilo) Tripletite Tamperpruf metal 
containers. 

Beta CAROTENE and Vitamin A Blends—Roche 
Beta CAROTENE and Roche Vitamin A (acetate or 
palmitate) are blended in vegetable oil according to 
your specifications. A range of potencies ts available, 


Call Roche 
Vitamins come RIGHT from Roche 


including high-potency blend with no oil dilution. 
Packed: in sealed, sanitary, batch-size cans. 


Beta CAROTENE Blends— Dilutions of Beta CARO- 
TENE Roche are made in vegetable oil. Minimum 
dilution, 6',, which is equivalent to 100,000 U.S.P. 
units of vitamin A activity or 0.06 gram of beta 
carotene per gram of blend. 


Packed: in batch-size, sanitary, sealed cans. 


Dry Beta CAROTENE Beadlets, Type 2.4-S— Water- 
dispersible, free-flowing beadlets. Each gram con- 
tains approximately 40,000 U.S.P. units of vitamin 
A as beta carotene. 


Packed: in polyethylene bags in fibre drums up to 
50 kilos. Also in polyethylene bags in one- and two- 
kilo Tamperpruf metal containers. 


USE IN FOODS 

Safe-Sure-Yellow-Pure. Roche Beta CAROTENE 
gives SAFE yellow-to-orange color and nutritional 
value to such foods as 

Margarine— Salad & Cooking Oils—Mellorine & Ice 
Cream Products— Pie Crust & Cake Mixes—Shorten- 
ing—Baked Goods—Fruit Drinks, Fruit Juices & 
Concentrates—Puddings & Egg Yolk Products 
Frozen Foods — Gelatin Desserts — Confections 
Dessert Toppings — Popcorn — Cheese — Soups 
Creamed Foods. 

Safety Proven. Beta carotene, one of nature’s 
own colors in foods, has been consumed for thou- 
sands of years. Despite this evident record of safety, 
Roche did not market its beta carotere until it had 
been tested over a long period of time for acute and 
chronic toxicity. These tests proved beyond doubt 
that Roche Beta CAROTENE its safe. 

Nutritive Value. Roche Beta CAROTENE is a pro- 
vitamin A. It is converted within the human body 
to vitamin A. 

Stability. Excellent stability has been demonstrated 
by extensive laboratory tests and years of widespread 
commercial use. 

True Color. Roche Beta CAROTENE gives foods 
true, natural-looking color without any tinge of 
green. No change to a reddish color happens during 
storage, as may occur with some vegetable pigments. 
Technical Service and Samples are yours for the 
asking. Your Roche salesman will help, or phone us. 





FINE CHEMICALS DIVISION HOFFMANN-LA ROCHE INC. 


Nutley 10, New Jersey: NOrth 7-S5000 + New York City: OXford 5-1400 


Roche Round The Worid 

APPILIATE OMPANITS: GASEL © BOGOTA + BOMBAY + BRUSSELS * BUENOS AIRES « SRENTACH (GERMANY) © HAVANA «+ ISTANBUL + JOHANTIES@URG + LONDON © MADRID 
MEXICO CITY * MILAN © MONTEVIDEO + MONTREAL * PARIS + BIO OE JANEIRO + STOCKHOLM * SYONEY + TOKYO * AGENCIES IN OTHER COUNTRIE 
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volume 129, number 6 JUNE 1960 


COVER: Lea & Perrins, 130-year-old packer 
of Worcestershire sauce, has moved its U.S. 
bottling operations from lower Manhattan 
to a new and modern plant at Fair Lawn's 
industrial park in New Jersey. This general 
view shows steps starting with the capping 
operation at far left to application of well- 
known tan wraps in right foreground. Ten- 
ounce line, in part, may be seen in back- 
ground. Details of the new plant are provid- 
ed in an article and additional pictures, 
starting on page 29. 


FEATURES: 

Lea & Perrins Automates Meat Sauce Bottling 

Six-year improvement program steamlines glasspacking opera- 
tion of New Jersey packer. 


A One-line Plant for Canning/Freezing 
Smith Canning and Freezing Co. remodels pea line after fire 
guts Pendleton, Ore. plant. 


Macaroni Co. Integrates, Mechanizes, Merchandises 
Prince Macaroni Mfg. Co., Lowell, Mass., packs sauces and 
cheese in glass as well as miles of spaghetti. 


Asopao, Sofrito, Gandules . . . They’re Popular in New York and Puerto 
Rico 

Puerto Rico Food Products, San Juan, 
island win favor in cans in the U.S. 


finds the foods of the 


How To Use Insecticides on Crops Awaiting Processing 
Carl N. Watts of Fairfield Chemicals Div., Food Machinery 
& Chem. Corp., explores the treacherous ground between the 
Law and the Need. 


The Pea Business Is Changing 
Efficient new harvest methods will force modernization. Mid- 
West packers tell how it is done gradually. 


Solons See Hawaiian Pineapple Industry 
Legislators inspect the food production and processing facilities 
of the 50th state. 


Editorial: U.S. Foods Today Are the Best Man Has Ever Known 
But despite this, the cranks and the crackpots seem to shout 
louder than ever. 


SPECIAL DEPARTMENTS 

Business News Letter 

Letters from Readers 

Crops/Packs/Markets/Prices 

Processed Food Prices 

Industry News 

Raw Products 

New Products and Packages 

New Equipment Supplies 

In the Next Issue: California packer cans soup with asceptic equipment. . . 
Indiana man organizes new company to pop corn in a 


balloon package . .. A report on the major developments 
at the national meeting of the Institute of Food Tech- 


nologists. 


Food Merchandising 
Suppliers News 
Association Activities 
Food Technology 
Classified Advertising 
Advertisers Index 
Coming Events Calendar 
The Editor's Page 


next month 
next month 





ONLY TIN CANS 


COMBINE ALL THESE 


ADVANTAGES 


AS FOOD 


CONTAINERS... 


THE MALAYVYAN TIN BUREAU 
Dept. 49F, 2000 K St., N.W., Washington 6, D.C. 
macavan 


8* of every 10 TIN CANS 
are made with STRAITS TIN 
from MALAYA... world’s 
standard for quality 


and uniformity. 


*Based on U.S. Bureau of Mines 
Statistics for 1954-58 average 


Economy ¢@ Strength ¢« 

Light weight ¢ Durability « 
Attractive appearance e 
Nontoxicity « 
Noncorrosiveness ¢ 

Ease of handling « 
Unbreakability « 

No light damage to contents « 


No effect on taste 





Ask us to send you TIN NEWS, 
a free monthly letter. It will 
keep you posted on tin supply, 
prices, new uses and 
applications. Write today. 
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BUSINESS NEWS LETTER 
PAC EX EER ovtaity dedicated to serving canned, dry, frozen, glassed food processors 


June 1960 





More than 60% of the world's pack of canned fruit is produced in the 


U. S., @ recent study by a British agency reveals. Next most important pro- — 
cessors are Australia, Japan and South Africa. ; A 





Oatmeal mush continues to be popular with U. S. consumers , but other 
breakfast cereals requiring cooking dropped sharply in production from 1954 to . 
1958, Census data show. Ready-to-serve breakfast foods, however, made major gains” 


in the 4-year period. 





Look for continued increases in U. S. packs of cornstarch-base dessert 
mixes. Production went up 25% from 1954 to 1958, Census reports reveal. Gelatin- 
base mixes, however, seem to have stabilized in consumption. 





U. S. packs of frozen convenience foods outstrip preliminary estimates 
by a wide margin. Census data show that the pack in 1958 was over one billion 
pounds, excluding the big seafood and potato categories. The potato pack adds 
269 million lbs. and the fish items at least 100 million more. The 1958 pack was 
thus at least a third above expectations, and was nearly double that of 1954. 
Further gains occurred in 1959, and are being recorded in 1960. 





Glass packs of meat sauces are becoming more popular. Census reports 
show that the U. S. output doubled between 1954 and 1956. 





Instant coffee is winning more and more converts. U. &. production of 
powdered coffee extract jumped from 76 million lbs. in 1954 to 150 millions in 
1958, Census figures show. 





Processed food packers are showing excellent gains in earnings in the 
current year, a study of 389 corporations by Wall Street Journal shows. “They are 
one of three categories showing increases of more than 10% in the first quarter of 
1960 against the like period of 1959. Fourteen food products manufacturers in- 
creased their first quarter net from $36.9 to $40.9 millions, an improvement of 


10.9%. 





Packaged foods that smell like the contents, even though the packages are 
airtight, are soon to be found in supermarkets. Manufacturers of transparent 
films are now able to impregnate their materials with a variety of scents. 





Ten billion pounds of processed fruit and vegetable products were 
inspected by U. S. Dept. of Agriculture inspectors in 1959, about 11% more than 
the quantities checked in 1953 by AMS employees. Of the total, 7 billion pounds 
were canned foods, 2 billions were frozen. 





Food companies are spending more money for modern research facilities. 
The R & D division of National Dairy Products Corp. will move into its expanded 
quarters in Glenview, Ill. around July 1. Libby, McNeill and Libby, Chicago, is 
moving its eastern research laboratory from Kokomo, Ind., to new quarters in 
Leipsic, Ohio. Armour and Co. is building a research building in Bellwood, Ill. 
Other building: Lakeside Packing Co., Plainview, Minn., is building a new warehouse 
for the 1960 pack. R. T. Prench will build a $1 million addition to its Roches- 
ter, N. Y. plant. Lake Odessa Canning Co. will expand facilities to freeze vege- 
tables at Lake Odessa, Mich. 
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INSECTS: aphids « Colorado potato beetles 
corn earworms « diamondback moths 
dipterous leaf miners « flea beetles 
harlequinn cabbage bugs « imported 
cabbageworms « leafhoppers « mexican 
bean beetles « mites « onion maggots 
onion thrips « southern potato 

wireworms « vinegar flies (Drosophila sp.) 
VEGETABLE CROPS: beans (lima) « beans (snap) 
beets « broccoli « cabbage « carrots 
caulifiower « celery « collards « cucumbers 
endive « kale « lettuce « onions « parsley 
parsnips « peppers « potatoes « radishes 
spinach ¢ squash (summer and winter) 

swiss chard « tomatoes « turnips (roots) 
turnips (tops) MELONS: cantaloupes 
muskmelons « watermelons 














get even the tough ones! 


@ broad spectrum action 

@ simplifies spray programs 

@ saves time, labor, pesticides 
@ close to harvest protection 


@ one of the safer phosphate insecticides 


Residue tolerance 0.75 ppm 


a 
Grity ORIGINATORS OF DDT INSECTICIDES 


GEIGY AGRICULTURAL CHEMICALS. division of Geigy Chemical Corporations Saw Mill River Road, Ardsley, N.Y. 














Penick & Ford makes the syrup to fit the 
fruit . . . one that lets full, natural, fruit 
flavors blossom. And there are other con- 
siderations. 

In jams, jellies and preserves, P & F corn 
syrups prevent crystallization and lengthen 
shelf life. 

In canned fruit, they accelerate penetra- 
tion into fruit tissues. 





P & F corn syrups span the spectrum 


A P&F technical service representative 
can supply many interesting facts about corn 
syrups as humectants, anti-crystallizing 
agents, texturizers, binders, stabilizers, car- 
riers, flavor transfer mediums, sweetness 
modifiers, and what these functions mean 
to your formulations. 

Simply call, write or wire any P&F 
office. 


41 PEMICK & FORD, LTD. 


INCORPORATED 


Offices: New York, 750 Third Avenue Atlanta, 1531 Marietta Blvd. « Iowa, Cedar Rapids « California, San Francisco 
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DISTINCTION 


CHIPPENDALE 


Chippendale furniture is distinctive for its 
exquisite proportions. Thomas Chippendale 
—designer, carver, cabinet maker—had the 
genius to transmute into consistent unity 
such heterogeneous elements as lattice backs, 
pagoda motifs, and the cabriole leg. 


\\ solublized 
seasonings 


with ® 


p 


You'll detect an exceptional flavor quality in PEPPEROYAL. 
And find it duplicated, batch after batch. All of the pepper 
extractive is contained in the base material, without loss of 
essential flavor elements. The laboratory controls that in- 
sure PEPPEROYAL quality also assure the better taste of all 
Griffith soluble spices and seasonings. Use PEPPEROYAL 
< in catsup, and all other food products for a distinctive 
‘ flavor. 


THE GRIFFITH LABORATORIES, INC. 
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CONTINENTAL SCIENTISTS WHO WORK FOR YOU 
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THE ELECTRICAL ENGINEER 


When product developments involve electronics 
Continental customers get them first 


Electrical engineers at Continental’s Metal Divi- 
sion Research and Development Center use their 
electrical and engineering knowledge to power 
heavy, high-speed can making and closing equip- 
ment, to design delicate electronic control systems, 
and to apply the latest principles of instrumenta- 
tion for automation of operations. 

Another important activity of the electrical 
engineer is research. The practical application of 


(€ CONTINENTAL CAN COMPANY 


electrical energy for induction heating, electro- 
static spraying of protective coatings, and use of 
ultrasonics for welding are but a few examples. 
He studies metals and alloys, along with the metal- 
lurgist, to extend the application of modern “seam- 
less” methods of metals joining into new fields. 

As a Continental customer you can be sure that 
the best in scientific manpower, facilities and 
equipment are always working in your behalf. 


Eastern Division: 100 East 42nd St.. New York 17 
Central Division: 135 So. La Salle St.. Chicago 3 
Pacific Division: Russ Building, San Francisco 4 
Canadian Division. 790 Bay Street, Toronto 1 
Cuban Office: Apartado 1709, Havana 
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C ov 
An FOR 50 vent? 


CANNER/PACKER for June, 1960 








NEW INGREDIENTS FOR NEW 


AND 


IMPROVED FOOD PRODUCTS 


FLO-SWEET INVERDES ... for balanced body and sweetness 


How many food products will just one new ingredient improve? 






i 


I 


® 


Probably hundreds! In the case of Inverdex, the Flo-Sweet invert-dextrose 
liquid sugar, new uses are being discovered almost daily. Bottlers . . . canners 

.. fountain syrups are finding that this remarkable sweetener adds to body and 
flavor, enhances quality, and often permits important production savings to 


be realized. 


Inverdex is just one of the new Flo-Sweet sugars developed to give you a 
combination of desirable characteristics never before available. For full in- 
formation, just consult your Flo-Sweet Engineer or write for the brochure 
“New Ingredients for New and Improved Food Products.” It tells all about 


four new Flo-Sweet liquid sugars! 


REFINED SYRUPS & SUGARS, INC. 


YONKERS, NEW YORK 


SERVING INDUSTRIAL SUGAR USERS EXCLUSIVELY 


FROM YONKERS, 


ALLENTOWN, 


DETROIT, 


TOLEDO 


A FEW OF THE FOODS 
INVERDEX IMPROVES: 


Flo-Sweet Inverdex—high purity 
liquid invert combined with doubly 
refined dextrose—is finding wide- 
spread utility in canning, packing, 
bottling industries, and in fountain 
syrups of many types. You'll want to 
try it for the new food products you 
are developing! 














HELP YOURSELF TO OUR MOST 
EXPENSIVE RESEARCH 


Have you a “good” product you'd like to convert into a 

superior one? A processing problem? An idea for a new product 
that doesn’t quite come off? 

Call on Sunkist citrus research for help. 

We've been working 44 years squeezing new uses and products 
out of California oranges and lemons. The payoff has been 

118 U.S. Patents...and over 400 new products. 

All this “know how” is at your service. Sunkist technical men 
will be glad to work with you—in your own plant—or for you— 
in their own citrus research laboratory. Write, and a Sunkist 


man will call on you. 


Sunkist Growers 


PRODUCTS SALES DEPARTMENT 
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CAN 

LEMON JUICE 
DO A JOB 
FOR YOU? 


If you're a food processor... 
fresh, frozen or canned... fruits 
and vegetables... fish or fowl... 
lemon juice can do at least 

one thing for you: 


¢ It can prevent or retard 
off-flavor tendencies... 


Maintain and even enhance 
natural food flavor—keep food 
fresh-tasting longer... 


Prevent oxidation, preserve 
color, texture and flavor dur- 
ing and after processing... 
Adjust acidity in low-acid 
foods—retard enzyme action... 


¢ Replace salt in low-sodium 
diet foods... 


And that’s only a beginning. 
The list of jobs lemon juice 
can do is an extensive one. 


If you're not using it... you 
may be letting the competition 
get a lead on you. Don’t market 
a product that’s merely “as good 
as” the rest. Exchange Brand 
Concentrated Lemon Juice— 
made by Sunkist—can often 
make it superior for only a 
penny or two—and add a 
selling ingredient of distinction 
to your label. 


Why not let your Sunkist man 
talk it over with you? 


The address: Sunkist Growers, 
Products Sales Dept., 720 East 
Sunkist Street, Ontario, Calif. 
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43 LETTERS FROM READERS 


Corrections Please! 
Rogers Mixup 


An unfortunate error appeared on 
page 76E of the April issue. 

A news story on that page described 
a new vining and transportation system 
being used by Rogers Canning Co. of 
Milton-Freewater, Ore. By mistake, the 
name assigned to the firm was Rogers 
Brothers Co. 

Rogers Brothers Co. is engaged in 
the production of vegetable seed, and 
makes its headquarters at Idaho Falls, 
Idaho. It has no connection, financial 
or otherwise, with Rogers Canning Co. 
of Milton-Freewater, Ore. 


1954—Not 1959 


An error and a serious omission 
marred an acticle which appeared in 
the Food Merchandising department 
of the April issue of CANNER/ 
PACKER. The article, which was 
headed “24 Cents Per Dozen Saving 
in Frozen Food Marketing,” was a 
cost study of packing, storing and ship- 
ping frozen foods compared with can- 
ned foods. The article failed to state 
that this cost study was made in 1954. 
Also, the article had identified the 
author of the study as Hubert Sandoz, 
Controller, Picts weet Foods Div., 
Stokely Van Camp, Inc. Mr. Sandoz, 
formerly of Stokely, is now Controller 


of John Inglis Frozen Foods Co. 


Inverted Cut Is Righted 

We do appreciate, very much, the 
news items regarding our exhibit at 
the IFT convention, which appeared in 
the special preconvention issue of April 
1960. However, we wish to call to 
your attention that the accompanying 
illustration is upside down. 

W. D. KoHLINns 

General manager, Blaw-Knox Co., 
Buflovak Equipment Div., Buffalo, 
N.Y; 


THIN FILM evaporator—Buffalovac 


e Our apologies for the serious error 
of the inverted cut of your thin film 
evaporator. Pictured above is the evap- 
orator right side up—Ed. 


Saving of Top-Grade Farmland 


In the August issue of CANNER/ 
PACKER, the Editor's Page consider- 
ed whether the “President Should Act 
to Save Top-Grade Farmland.” Sev- 
eral readers have taken time to inform 
us of their views— Editor. 


Public Awareness Would Be A 
Step in the Right Direction 

The White House and the Depart- 
ment of Agriculture are conscious of 
the fact that productive agricultural 
land is being taken over for non-agri- 
cultural purposes. The Soil Conserva- 
tion Service made a study in 1955 
which showed that more than a mil- 
lion acres a year were going out of 
agricultural use into non-agricultural 
uses. 

We share your concern about the 
fact that the increasing competition 
for living space in this country will 
continue to remove fertile productive 
land from agricultural production. 

We are going to see greater and 
greater competition for farm land by 
urban users who can outbid agricul- 
ture for the use of the land. 

As we have thought of this problem, 
we see no workable solution through 
regulations imposed by the Federal 


Government. It seems to us that any 
regulatory devices, if effective at all, 
must be imposed by citizens of the 
communities affected or possibly by 
the state governments in the form of 
zoning ordinances or easements or 
similar devices. 

In other words the public needs to 
have some concern and some convic- 
tion so that those responsible for 
choosing alternate uses of land are 
conscious that they may be consored 
or commended for their choices. There 
should be a premium placed on lands. 
The immediate economic incentives 
frequently do not place such premi- 
ums. 

D. A. WILLIAMS 
Administrator, Soil Conservation Serv- 
ice, U. S. Dept. of Agriculture, Wash- 
ington, 25, D. C. 


Preservation, A Must 

I agree with you that our valuable 
crop land should be preserved, and I 
shall be interested in any developments 
along this line. 

ALLEN J. ELLENDER 

Chairman, Committee on Agriculture 
and Forestry, United States Senate. 
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Your challenge of the EXC (TI NG 60s 


—50% MORE 
NEWLYWEDS! 


LET ANCHOR HOCKING GLASS PACKAGE 
ENGINEERING HELP YOU GET YOUR SHARE 
OF THIS GREAT NEW MARKET OF THE 60's! 


Forecasts show during the 1960’s there will be 50% more 
people in the “young married” age group. Result: more new 
households, more new markets for your products. 

To help you capture a bigger share of these markets, and 
to make the best use of Anchorglass*® containers and Anchor® 
closures, we offer you the services of our engineering facilities. 

Not only does Anchor Hocking’s Engineering Division 
design and develop glass containers, closures and sealing 
machines—it constantly strives to improve existing types. 
It tests, checks, controls and supervises all manufacturing 
processes to provide products of uniform, high quality. It 
also is available to help you in mechanizing your packag- 
ing lines for high speed production, increased efficiency and 
labor savings. And field engineering service is always con- 
veniently available through all Anchor Hocking branch 
offices to help you maintain efficient packaging operations. 
Anchor Hocking Glass Corporation, Lancaster, Ohio—bring- 
ing you the extra values of specialization in glass packaging. 


ANCHOR HOCKING 


Get set for the exciting 60's 
with Anchorglass Packaging— put 
an Anchor Man on your team 





t 
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PROVES BIG 


Jeff 
“CONTENT CONTROLLED” < MEAT 
PRODUCTION 


SAVINGS 


AT ONE OF NEW ENGLAND’S LEADING SAUSAGE MANUFACTURERS 


A totally new way to make added profits in Meat 
Manufacture is waiting for you. This method 
began with Lord Jeff “Content Controlled” Meat® 
and is proved, consistently, in the laboratory of 
the Columbia Packing Company of Boston, a 
valued Lord Jeff customer. 

Columbia’s precise laboratory control records 
prove, month after month, that the desired lean 
content of Lord Jeff “Content Controlled” Meat 
which it orders, is six to ten times more accurate 
than the average of other suppliers. Columbia's 


equally precise production control records have 





proved substantial savings due to the fact that the 





lean content of Lord Jeff Meat was significantly 





higher. It is evident that every 2% increase in 
lean content is worth at least $1.00 per c.w.t. 
The substantially increased protein content result- 
ing from the accuracy of Lord Jeff lean content 
control has continually allowed more flexibility 
in the addition of moisture. At an average prod- 











uct value of 50c a pound every 2% of increased 





moisiure content obviously achieves an additional 





le a pound or $1.00 c.w.t. saving. 

Yes, Lord Jeff “Content Controlled” Meat has 
proved savings for Columbia Packing Company 
. « . and Lord Jeff product consistency (never 
below desired lean content by laboratory test) 


.? 





guarantees that these savings continue to provide 
enormous competitive advantages to growing 
numbers of manufacturers who insist on Lord 
Jeff “Content Controlled” Meat Products. 
Naturally, Lord Jeff’s higher protein content 
ratio to desired lean content results in higher 
nutrition value, better color and taste. Thus, with 
Lord Jeff’s savings manufacturers can prove that, 
at the same price, they offer more nutrition and 
better taste than their competitors , . . and also 
make more money doing it. 


For these reasons Lord Jeff backs every shipment 
of its “Content Controlled”® Meat Products with 
the industry’s only totally risk-free, 


Guarantee: Test Lord Jeff Meat at any independent 
food laboratory. If lean content is not as specified 
by you, we will pay the laboratory fee and refund 
cost of meat returned. 


Increased profit in Meat Manufacture must require 
more exacting standards of production control. . . 
increased laboratory precision in evaluating their 
meat purchases. More and more, the answer is 
Lord Jeff “Content Controlled” Meat. If you are a 
volume producer of manufactured meat products 
a note or phone call to Lord Jeff will start the 
cooperative effort between your company and ours 
so essential to delivering these savings. 











Desired Lean Content ~ 
, : 


‘ 


—_—_——— . 





‘ 


7 Other brands 











Solid line indicates actual lean content of Lord Jeff 
Meat delivered to Columbia Packing Company. The 
dotted line shows lean content by other Suppliers. 


The photo above is one view of the laboratory and production control center of the 
Columbia Packing Company in which Lord Jeff Meat is tested. (Photo Left, Mr. Carl 
Rosenberg, Div. Industrial Engineering, Columbia Packing Company). 


SOMERVILLE DRESSED MEAT COMPANY 


PHONE GArrison 7-3700 128 Newmarket Square, Boston 18, Massachusetts 
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How a tip to tired golfers 
helps sell all 
products containing sugar 


Playing 18 holes of golf 
requires plenty of energy 


How can a golfer (or anyone 
on a normal diet) get quick 
energy ? 


A good way is to eat or 
drink something with 
sugar 


No other food provides energy 
as fast as sugar and products 
containing sugar, including 
sugar packs 





How sugar keeps you from 
suman letting down on the back nine 





The “refueling operation” in this month’s 
Sugar Information ad tells our sugar-for- 
energy story to 80 million Americans. This 
new ad also points out sugar’s roles as a flavor 
enhancer and an appetite satisfier. The objec- 
tive: to inform people of the benefits of sugar 
and products containing sugar. 























“Poe i SUGAR INFORMATION, INC. « sx pote spenienie 
NEW FORK § NEW YORK 





SUGAR INFORMATION, INC. 


New York 5, New York 


SUGAR means sucrose (both beet and cane) 
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DIAMOND HAS THE GRADE YOU NEED... 


. . . because technicians responsible for quality and flavor control in the Canning and Packing Industry 
know that only a salt with unmatched cleanliness and purity can be used. Diamond Crystal Salt meets all 
requirements in the type of grade needed . . . insuring that quality of pack will not be lowered by harmful 
impurities such as calcium and magnesium. Diamond Crystal Salt is produced from sterile brine with an 
extremely low content of pro-oxidants, copper and iron. If quality makes a difference in your product, then 
the quality of the salt you use makes a significant difference. 

For more information, call the nearest Diamond Crystal Sales office or write Diamond Crystal Salt Co., 


St. Clair, Michigan. 


7 Sales Offices: Akron « Atlanta « Boston « Charlotte 
Chicago « Detroit « Louisville 
e Minneapolis « New Orleans « New York 
Plants: Akron, Ohio « Jefferson Island, Louisiana 
ST. CLAIR, MICHIGAN St. Clair, Michigan 
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Skip-gap air cylinder raises appli- 
cator at the precise moment the 
flap reaches the skip-gap position. 











cylinder to the gluing position 
after the skip-gap. The flap itself 
re-opens the vaive allowing glue 


UPGRADES 




















Kicker arm folds down trailing 
inner flaps as outer flaps are 
plowed outward. If no case is 
present, no “‘kick’’ takes place, 
thus saving air and unnecessary 
mechanical movements. 


WRITE FOR COMPLETE INFORMATION 


-— Emhart Manufacturing Company 
m= Portland, Connecticut 
wm Standard-Knapp Packaging Equipment 
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Tygart Valley glass containers emphasize the 
quality and texture of your food products 


.** iL ’ 


Nothing will set up a food product for quick appraisal at the point 
of sale like a quality glass container. All the appetite appeal of the : 

product shows through . . . and when it’s a crystal-clear Tygart ROCKWAYT GLASS 
Valley glass container, you are assured dimensional uniformity and raat COMPANY, INC., Brockway, Penasyivenia 


overall high quality to provide uninterrupted service on the mod- Sales Offices in Principal Cities 
ern, high speed filling line. Subsidiary: Tygart Valley Glass Company, Washington, Pa. 
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wa & 
Firm texture, bright color, finer flavor— o ¢ £ ® 


canned fruits are naturally 


superior when packed in... § GLOBE € 


corn §s 
4 yrup a 


% # 


WRITE OR PHONE 2 as e 


Corn Products for expert technical assistance... helpful data on these fine products for Canners: 
CERELOSE® dextrose sugar - REX® and GLOBE® corn syrups - BUFFALO® and SNOWFLAKE® starches. 





= CORN PRODUCTS DIVISION cOoRN PRODUCTS SALES COMPANY + 9 East 55 Street, New York 22,N. Y. 








We’ll do almost anything for our customers! 


Sky’s the limit, if you’re looking for enthusiastic service from your UNION STARCH 


representative. He'll literally jump at the chance of solving your problems . . 

and do almost anything to assure you a better product through the efficient use 
of UNION CORN syruPS. May we have a capable uNION sTARCH representative drop 
in at your convenience? Write today for a visit and proof of our complete service. 
UNION STARCH & REFINING COMPANY, INC. 


Columbus, Indiana 


Whether it be Corn Syrup, Starch or Caramel Coloring ... UNION STARCH quality insures end-product excellence. 
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CGAY LOR J) PACKAGING DELIVERY 


IS ALWAYS ON THE BALL 


Your packaging operation can’t get to first base without steady 
container delivery. So make Gaylord your mainstay— 

because Gaylord’s 16 plants all over the country pitch in to keep 
your boxes coming, day in and day out, when you want 

them, where you want them. 


Don't let erratic supply throw you a curve. Call your nearby 
G-Man now, and get him on your team. 


a? ¥ 


IN CANADA + CROWN ZELLERBACH 


HEADQUARTERS. ST. LOUIS 


GAYLORD CONTAINER DIVISION PLANTS COAST TO COAST 


Ww CROWN ZELLERBACH CORPORATION (fen 2:5%%%zsic% 

















Awarded for outstanding 
innovations or improvements 


in equipment or supplies 


| used by processors of food. 


For the year 1959. 


cseete t0 Paiitd. Cipmsenter. CP LERynneme ee a 


CANNER ELVERTON B. STARK, editor 
PACKER 








Eileen, Bhat 











—- 


oamenieni 











CANNER PACKER HONORS 





The only insecticide so honored. Fairfield’s 
Pyrenone was one of fifty products among thou- 
sands used in food processing chosen to receive 
the “Gold Medal Award.” 


Fairfield Chemicals gratefully acknowledges re- 
ceipt of the Gold Medal award to Pyrenone and 
extends its sincere thanks to the Canner Packer 


magazine's panel of judges. 


We at Fairfield feel that the citation speaks for 
itself: “Awarded for outstanding innovations or 
improvements in equipment or supplies used by 
processors of food.” 


John A. Rodda (right), general manager of We are proud, too, that Pyrenone base insecti- 
Fairfield Chemicals, accepts Canner Packer cides are widely used and highly regarded 


Magazine's Gold Medal Award. Thomas ‘ : 
Vought, representing the magazine, makes throughout the food processing industry. 


the presentation. 


*Reg. U. S. Pat. Off. FMC 
Putting Ideas to Work 


FOOD MACHINERY AND CHEMICAL CORPORATION 
Me Fairtield Chemicals 


Sales Headquarters 
A ER 441 LEXINGTON AVENUE, NEW YORK 17, N.Y. 


AND CHEMICAL 
hth Branches in principal cities. in Canada: Natural Products Corporation, Montreal and Toronto. 
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“Knox furnishes us the packages that sell,” say 
executives of major olive and pickle packer 


“When packed in glass, stuffed olives—with their eye- 
catching colors—are a real stop signal to grocery store 
shoppers,” says the manager of the olive department of 
one of America’s leading food packers,* a major user of 
Knox glass. 

“In our olive department, for example, 85% of the glass 
jars we use—in nine different sizes—are Knox products. 

“We take full advantage of Knox’s quality and clarity 
by hand-packing our olives in patterns that give maximum 
package attractiveness. We’ve found that this, plus proper 
display in the store, can increase a grocer’s olive sales by 
ten to fifteen percent.” 
*Name available on request. 


The manager of the same company’s pickle depart- 
ment says: “In modern supermarkets, the product has to 
sell itself. That’s why we use glass—to take advantage 
of impulse buying. Knox’s quality glass can take the 
strain of the packing process—including the thermal 
shock of pasteurizing—and still give us the best available 
sales package.” 

Find out how Knox’s quality product, reliable delivery, 
and outstanding service can play an important role in in- 
creasing your sales by furnishing the package with maxi- 
mum shelf-impact. Contact Knox Glass, Inc., Knox, Pa., 
or any one of Knox’s 37 sales offices. 


the new /KNOX GLASS 








This 1s a b 


...it was designed by Ursa 


...it was engineered by Giischel™ 
...it was manufacturedgim™ Urschel 





for an Urschel mach@ 


Itis the most important part 
of the machine because it 

cuts the product. The thick- 

ness of this knife is controlled 

to less than one ten-thousandth 

of an inch. Knives of such accu- 

racy have never been made by 

others. This accuracy makes it pos- 

sible to stack many knives on a knife 

spindle with such precision § that 

knives can be replaced without adjust- 

ment and without having the knife rub 

against mating parts. This accuracy helps 

to reduce maintenance to a minimum. 

Induction heating is used to harden only the 

edge of the knife to a greater hardness than 

would be practical to harden the entire knife. The 

hard edge causes the knife to stay sharp for an ex- 

tended period. Soft material backs up the hard edge so 

that the knife will bend rather than break into frag- 

ments if the knife strikes a foreign object. 

The selection of stainless steel in this knife and its 

treatment is based upon many years of metallurgical Closeup of 
experience in the testing of stainless steels for the specially treated 
cutting of food products. Urschel knife edge 





This is a Machine 

... it was designed by Urschel 

. it was engineered by Urschel 

. it was manufactured by Urschel 
for the making of Urschel knives 





This is only one of many machines made in the Urschel 
shops for the manufacturing of knives. Standard machine 
tools cannot be purchased for the economical making of 
Urschel knives for the required rigid specifications. Research 
is continuously carried on at Urschel Laboratories in search 
of better methods and better materials for the manufacture 


of knives 
URSCHEL 


LABORATORIES inc. 


VALPARAISO, INDIANA 


Designers and manufacturers of precision, high speed cutting equipment for food products. 
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NEW PLANT of Lea & Perrins, Inc., at Fair Lawn, N.J., to which company recently moved after fifty years in lower Manhattan. 


Lea & Perrins Automates Meat Sauce 
Bottling in New Jersey Factory 


Operations from bottle unscrambling to case sealing mechanized. 
Rubber doors guard lift-trucks. New machine applies bottle wraps 


Lea & Perrins, Inc., is completing a 
six-year improvement program, design- 
ed to keep all of the flavor and color 
of its 130-year-old Worcestershire 
sauce, but to provide the advantages 
of modern production methods. 
If the founders of the firm—John 
Wheeley Lea and William Perrins, two 
British druggists had visited the 
American company before this mod- 
ernization got under way, they would OLD AND NEW are 
not have found procedures greatly contrasted by Pres. 
Dyson Duncan ir.) 
changed, except in terms of volume. and Vice-Pres. Wal- 
But today they would discover the or- lace Ryan. In their 
ganization housed in a_ streamlined 


hands are bottles of 
plant, using a greatly-changed package, today’s product, be- 
and employing the newest in machines 
and methods. 


First the Bottle Closure 


For a century, up to 1957, the Lea 
& Perrins’ product was packed in a 
bottle closed with a glass stopper, 
which fitted into a cork ring in the 
neck of the container. “We weren't 
ready for automation with this clos- 
ure,” explains W. Wallace Ryan, vice- 
president. “The variation in the cork 
sleeves and glass stoppers in our old 
package made mechanization almost 
impossible.” 

So a polyethylene pour-out fitment 
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fore them a display 
made for an exposi- 
tion of 1853. Despite 
automation and pack- 
aging changes, the 
sauce tastes the 
same, according to 
company officials. 





FITMENT APPLICATOR is seen in upper view on this page, screw cap closing equipment MM 
below. Both machines are products of Resina Automatic Machinery Co. 


and plastic screw cap were developed 
by Owens-Illinois Glass Co., and a spe- 
cial machine to apply the fitments was 
made by Resina Automatic Machinery 
Co. In this latter, the fitments are held 
in a hopper, are unscrambled by a re- 
volving drum, and are fed by gravity 
to eight heads. Plungers on the heads 
place the fitments firmly in and on the 
bottles. 

The plastic screw caps then are ap- 
plied mechanically, with Resina equip- 
ment which employs eight wheels 
working in a straight-line operation. 

Meanwhile President Dyson Dun- 
can, great grandson of one of the com- 


pany’s founders, had been working 
s.nce he assumed office in 1954 on 
plans for speeding up other produc- 
tion techniques. It became clear that 
these could not be satisfactorily ap- 
plied in the firm’s New York City 


building, a nine-story structure in 
lower Manhattan which had been built 
in 1910. 


Next——a New Plant 

“So we decided to move,” explains 
Mr. Duncan. “Not only was our pro- 
duction line antiquated—with opera- 
tions spread over six or seven floors— 
but the traffic and congestion were 
choking us.” 


A new factory was then built, an 
82,500 sq. ft. structure at Fair Lawn, 
N. J. “We chose the location because 
it is accessible to one of our major 
market areas,” says Mr. Duncan, “and 
because it is adequately served by rail- 
road and highway facilities.” Incom- 
ing and outgoing shipments currently 
run about 60% rail and 40% truck 

The plant is of brick and cinder 
block construction, and _ features 
straight-line flow and single-story de- 
sign. Rooms used in mixing and aging 
the sauce are air-conditioned. The floor 
in the making and bottling areas has 
an epoxy resin coating, valuable both 
for its hardness and for its resistance 
to the acetic acid in the vinegar used 
in the product. 


Then—High Speed Bottling 


The 5-ounce bottling line is com- 
pletely mechanized in the new plant. 
Empty containers supplied by Owens- 
Illinois and Anchor-Hocking are fed 
into a Machinery Service Co. un- 
scrambler, while the shipping cases 
move by conveyor to the discharge end 
of the operation. 

The bottles move by screw con- 
veyor to a U. S. Bottlers automatic air 
cleaner. A star wheel delivers them to 
the Sanitair unit, and in it they are in- 
verted, subjected to a blast of com- 
pressed air, then returned to an upright 
position and fed back into the flow. 

The empties next pass through a 
U. S. Bottlers rotary vacuum filler. 
At each of the 33 stations on this 
equipment, a bottle is contacted and 
sealed by a descending filling tube. 
Then, as air is automatically evacuated, 
atmospheric pressure forces the rich, 
dark Worcestershire sauce into the con- 
tainer until the vacuum vent is reach- 
ed, when the filling automatically 
stops. 

The Resina equipment then puts on 
the fitments and the brown plastic 
caps. 


Further Packaging Steps 

Labeling is automatic, and is han- 
dled by two machines of foreign ori- 
gin. Both apply spot labels, rather than 
wrap-arounds, so that later on the con- 
sumer can readily see how much of the 
product has been consumed. One of 
the labelers is made by New Jersey 
Machine Co., under the German Jowe 
patents. The other is a Mark IV by 
Morgan Fairest Ltd., of Yorkshire, 
England. 

Lea & Perrins then overwraps its 
bottles with paper, a practice it has 
followed for many years—originally, 
it is supposed, to protect the labels 
and perhaps to add a tamperproof fea- 
ture. The equipment now in use is sup- 
plied by F. B. Redington Co. The fill- 
ed and labeled bottles are conveyed to 
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the unit upright, while the tan wrap- 
pers and prefolded instructions for use 
are stacked in two accompanying 
magazines. The machine places a 
folded circular around each bottle, ap- 
plies a wrapper, glues the longitudinal 
seam of the wrapper, folds and glues 
the ends of the wrapper, and finally 
wraps and glues a length of string 
around the bottle at the base of the 
neck (to fit the wrap to the container). 

The finished product is then cased, 
and the cases are sealed with Standard- 
Knapp equipment, after which they 
are palletized for shipment or ware- 
housing. 


Line for Larger Bottles 

A 10-ounce line is set up in the new 
plant parallel to the small-container op- 
eration. 

Here the filling and labeling opera- 
tions are handled by machines pro- 
vided by Pneumatic Scale Corp. Bot- 
tles are cleaned by a Pneumatic Rota- 
cleaner, a unit with a drum which in- 
verts the containers while filtered air 
removes dust and any entrapped par- 
ticles. Filling follows in a Pneumatic 
straight-line vacuum filler. 

After application of the fitments 
and caps with Resina units, the 10-oz. 
bottles move to a 6-inch Simplex label- 
er by Pneumatic. This applies spot 
labeis automatically, after which the 
bottles pass through a Redington wrap- 
per, are cased, and finally the cases are 
sealed with equipment built by ABC 
Packaging Machine Corp. 


New Wrapper in Test Stage 

Halm Instrument Co. has recently 
developed equipment for overwrap- 
ping the sauce at about double the 
present speed of 50 per minute, and 
this machine is currently under test at 
Fair Lawn. Filled-capped-labeled bot- 
tles are fed to a rotary wrapping table, 
while at the same time a roll of heat- 
seal polyethylene-coated paper, printed 
with photocell-sensing marks, begins to 
move toward the same spot. The roll is 
cut into sheets en route, and as each 
sheet reaches the table it is wrapped 
about a bottle and heat-sealed in place. 
The historic appearance of the glued 
string is retained by printing on the 
wrap, but the shape is obtained by 
heat-sealing the paper tightly around 
the base of the neck. 

Another innovation of interest in 
the new plant is the use of adjustable 
dock boards, made by Beacon Co., at 
two of the four truck loading plat- 
forms. These make it possible to fit 
the floor height to that of any truck 
and, by means of five independent 
fingers, even to adjust to a tilted high- 
way vehicle. 

Also adding to efficiency are Rub- 
bair all-rubber doors between the load- 
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FILLING EQUIPMENT by U. S. Bottlers is shown at top here, and the new Halm wrapping equip- 
ment beneath it. Pictures are courtesy of Owens-liilinois Glass Co. 


ing dock and the warehouse. Supplied 
by Stock-Klip Mfg. Co., these make it 
possible for fork lift-trucks to push 
open the doors without marring or 
scratching. 


The Product and Its History 

Lee & Perrins is described as the 
original Worcestershire sauce, and is 
produced from a formula Sir Marcus 
Sandys brought to England in 1830 
when he returned from serving as 
governor-general of Bengal, India. The 
label still reads: “From a recipe of a 
nobleman in the county.” 

The sauce is a blend of soy, 


enchovies, onions, shallots, tamarinds, 
garlic, vinegar, sugar, salt, spices, 
flavoring and water. Until the start 
of the 1900’s, it was made only in Eng- 
land, although it was shipped all over 
the world, first in its original form and 
later in bulk as a concentrate. When 
U. S. custom authorities decided to 
put a value on the material which the 
American bottler felt was exorbitant 
(because the maker would not de- 
clare what was in the casks), the U. S. 
firm’s head went to England and ob- 
tained the formula. Today the prod- 
uct is also compounded in Australia 
and Canada. 
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At Smith's Pendleton (Oregon) Operations.... 


A One-line Plant for Canning /Freezing 





AUTOMATIC HYDRAULIC DUMPER feeds peas from bulk bins, in which they reach plant, to 
scalper (upper view) . . . PNEUMATIC SEPARATOR, installed by Moor Mack, eliminates most 
of the weeds and splits, thus materially increasing capacity and aiding quality. 


By Leo J. LIVINGSTON 


A modern high speed canning & 
freezing processing line has replaced 
the separate lines in the Smith Can- 
ning & Freezing Co. plant in Pendle- 
ton, Oregon. The 20-year-old plant 
with its three story operation was 
completely gutted and rebuilt with a 
straight-flow one-floor operation of 
greater capacity. 

Plant operating economies up to 
30% over the previous season were 
reported by Milan D. Smith, president 
and general manager of the Smith 
processing companies in the Pacific 
Northwest. 

“This move is in line with our policy 
to update and streamline our various 
plants to obtain maximum efficiency,” 
he says. “The increasing popularity of 
frozen peas has caused some signifi- 
cant changes in the Pacific Northwest 
where high freight rates are now a 
major problem.” 

Previously the Smith plant operated 
on a 50/50 ratio between canning and 
freezing. Now, with the addition of a 
9 x 9 compressor, the freezing capacity 
has been increased from 14 ton per 
hour to 414 tons per hour and will 
handle the normal volume of the en- 
tire line. The canning line is geared to 
pack 303’s only and will now account 
for only 15-20 per cent of the Smith 
peas and peas/carrots pack in Pendle- 
ton. 

Here’s how Mr. Smith set up his 
Pendleton operations: 


Receiving 

A permanent viner station with 
eight sets (16 viners) has been placed 
in a central location in the nearby pea 
fields in the foothills of the Blue 
Mountains north of the city. Peas are 
cleaned dry at the station with a Ferrell 
Clipper cleaner and transported to the 
plant in 1,700-Ib. lots in aluminum and 
galvanized bins. 

The bins are brought by Smith trans- 
port trucks to the receiving porch of 
the Pendleton plant, elevated to a 
dumping mechanism feeding the scalp- 
er. 

The next piece of equipment is new 
to the Smith line; it is a pneumatic 
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separator, built by the Moor Mack 
Co., Fresno, Calif., which removes a 
high percentage of the weeds and splits 
and has enabled the line to handle a 
much greater volume than previously. 

Two Key flotation cleaners, built 
by Key Equipment Co., are next in 
line. This is the first wet cleaning 
operation. 

Following is an A. T. Ferrell Clip- 
per pea grader, a positive type shaker 
grader which Mr. Smith reports has 
eliminated carryover of pods and dis- 
tribution of peas to the next largest 
size. 

The pneumatic separator and the 
pea grader have been pointed out as 
the two most important additions to 
the previous system of cleaning peas. 


Processing 

Processing equipment includes three 
FMC blanchers, three Olney quality 
graders, and four picking belts (in- 
cluding one for extra standards for 
canning and three for freezing). 

Canning equipment includes one 
American Can seamer plus a standby 
machine, and four horizontal retorts. 

Freezing equipment includes a pre- 
cool belt and a freezing belt. This past 
season the multi-million pound frozen 
pack was largely put up in 55 pound 
bulk boxes for the reprocessing trade, 
which the Smith firm specializes in 
serving from this plant. 

The superintendent of the Pendle- 
ton, Ore. plant is Henry N. Stoddard. 
Walter D. Mackey is sales manager. 
Milan Smith is also president of the 
Smith Canning and Freezing Company 
of Brigham City, Utah. His brother, 
Victor R. Smith, is vice president of 
that concern and also president of the 
Smith Frozen Foods of Lewiston, 
Idaho. 


FIRST WET CLEAN- 
ING occurs in two 
Key flotation wash- 
ers, seen in upper 
picture. 


SHAKER GRADER, a 
positive Clipper type, 
speeds line capacity, 
in the lower view. 


TOP FLOORS of the 
Smith plant in Pen- 
dieton (below) are 
now used only for 
storage. Receiving 
porch at left shows 
supply of one - ton 
bulk bins in which 
peas travel from vin- 
ers to the factory. 
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MacaroniCo. | 


Prince wins trade 
over a wide area 


By KENNETH A. ANDERSEN 


Ten thousand miles of spaghetti may 
seem a lot of spaghetti. But this is 
only an hour’s production for Prince 
Macaroni Manufacturing Co., with 
headquarters in Lowell, Mass. And 
Prince is big in other ways. Its line 
offers 110 varieties of Italian foods; 
it operates its own lithographic presses, 
manufactures its own folding boxes, 
and distributes with its own trucks. 


Has Variety of Operations 

Founded in 1912, the firm now has 
six branch plants, a plant in Italy 
which manufactures macaroni making 
machinery, another in Merchantville, 
N. J. which turns out processed food 
specialties. In addition, Prince operates 
a restaurant at the plant in Lowell, one 
in Boston, Mass., and a chain of five 
drive-ins featuring pizza, and known 
as the “Prince Leaning Tower of 
Pizza.” 

Ownership of the lithographing and 
folding box operations came about in 
1956 as a move to cut costs. The 
firm’s officials feel they have now 
gained a greater freedom in package 
design, knowing their own facilities 
and limitations. Prince recently chang- 
ed its package color scheme for a 
brighter, more modern-appearing prod- 
uct. 

At the Merchantville, N. J. plant, 
Prince puts up many prepared Italian 
toods, sauces, and packaged Italian 
cheeses. Almost all of these are pack- 
ed in glass jars, the appearance being 


LONG GOODS, such as macaroni and spa- 
ghetti, are run through presses, retained in 
preliminary drying ovens for three hours, and 
then, as shown in the top photo here, are 
placed on racks to be transported to the | 
final drying rooms. 


FINISHED PRODUCTS, after drying, are 
being removed from the racks in the middle 
view. They are now ready for weighing, pack- 
aging and shipping. 


EGG NOODLES from the drier move directly 
to the Triangle Elec-tri-pak unit, to be filled 
directly into the retail cartons, in the bottom 
picture. The filled containers are then closed 
and sealed on the unit in the foreground. 
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Integrates, Mechanizes, Merchandises 


designed to add to sales appeal. The 
firm’s mainstay, however, is still with 
its long goods, macaroni and spaghetti, 
which it produces 24 hours daily, pack- 
ages for eight hours. 


400,000 Pounds a Day 

Semolina, the hard granule of the 
wheat heart, is the key ingredient for 
the majority of Prince’s products. Each 
day at the Lowell plant, two carloads 
(of 200,000 pounds capacity each) 
are sucked by vacuum at the rate of 
25,000 pounds an hour into storage 
bins. This places the raw material over 
the third floor of the building. The 
process of manufacture then flows 
towards the lower floor and final ship- 
ping. 

From the bins, the semolina is 
moved, again by vacuum, to one of 
several presses, is then sifted and 
screened, mixed as a batter, and turned 
out as production schedules demand. 
Presses are equipped with interchange- 
able dies, thus providing for the wide 
variety of shapes and sizes the firm 
turns out. Egg noodles, for example, 
may be fine, medium, wide or broad. 

Upon the drying of macaroni hangs 
the total success of the operation. The 
tube-like strings must be dehydrated 
from the inside out to remove all of 
the moisture. Long goods are placed in 
preliminary dryers as soon as they 
leave the presses. After three hours, 
they are moved to one of a battery 
of 40 drying rooms where they remain 
for a period of 24 to 30 hours. The 
inside-out drying feat is accomplished 
by balancing the heat against the hu- 
midity. At times, there is very little 
difference between the figures record- 
ed on charts alongside each dryer. 
After removal from the dryers, the 
rack-loads are allowed to stand on the 
floor for six hours, to cool to room 
temperature slowly, and are then ready 
for packaging. 


Quick Trip to Package 

In a somewhat different process 
from that used for long goods, the so- 
called short-cuts travel on an uninter- 
rupted route from raw material to 
package. From the presses, they are 
tumbled onto conveyors which take 
them into a dryer. 

The drying process with the present 
equipment, installed in 1958, takes 
only eleven hours, in contrast to the 
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previous time of from five to seven 
days. Two stages are used in the dry- 
ing cycle; the first lasts for six hours 
at a temperature of 140-145° F., while 
the second is at 120-125°. The finished 
food is then channeled directly to the 
packaging machines, eliminating the 
need for racks, their consequent move- 
ment, congestion and many lost man- 
hours. 

Most of the second floor space is 
concerned with packaging, many oper- 
ations taking place, each concerned 
with a different type of container. 
Products are weighed, and moved to 
a conveyor which takes the material 
to packaging equipment, which turns 
out the finished packs. Packages are 
placed in shipping cases, and the latter 
drop via chutes onto a conveyor system 
below. 

This is a continuous belt, 400 feet in 
length, which recently has been sub- 
stituted for fork lift-trucks previously 
used. This has brought about a more 
quiet operation, done away with a 
good deal of confusion and saved 
many man-hours, company officials 
say. The cases moving along the belt 
are dispatched for shipment or ware- 
housing, as required. The plant main- 
tains an inventory of around 100,000 
cases. 


Aggressive Marketing Program 
Prince products are distributed via 

its own fleet of trucks. The firm claims 

88% distribution in New England and, 


LOOKING DOWN 
the doors opening 
into the 40 drying 
rooms, in which 
moisture is scientifi- 
cally withdrawn from 
the Prince line of 
macaroni, spaghetti 
and similar products. 


although not nation wide, serves a 
good many of the major marketing 
areas throughout the country. 

From a public relations point of 
view. Prince does an excellent job of 
proving that the proof of the product 
is in the eating. It has set up a restau- 
rant in the basement of its office 
building, known as the Prince Grotto. 


Restaurant Wins Friends 

Outstanding, however, is the use to 
which the restaurant is put as a means 
of creating good will. Each Monday 
evening the establishment is turned 
over to some local church, parent- 
teachers association or charitable or- 
ganization, for charities they support. 
Prince management asks that a mini- 
mum of 50, a maximum of 70 guests 
attend. A complete dinner is served, 
guests are charged a rate set by the 
sponsoring organization, and all pro- 
ceeds are turned over to that organiza- 
tion. Guests are then invited to the 
upper level of the office building 
where they are shown a 17-minute 
film, giving the background of the 
firm and a photographic tour of the 
plant. 

The Monday night schedule is book- 
ed solid, with the exception of July 
and August, through the year 1960. 
Prince has thus created a good image, 
among its 300 employees and the com- 
munity. One might say, “from Prince 
to a Princess — the American house- 
wife.” 








Asopao,Sofrito, 
They’re Popular 


By HAROLD N. UNDERHILI 


It’s called Sofrito, and into it go a 
big assortment of foods — ham, fat- 
back, pepper, lard, green peppers, 
sweet peppers, recao (a herb), onions, 
olive oil and garlic. It’s one of the top- 
selling canned items at Puerto Rico 
Food Products, San Juan, P. R., since 
it is a condiment highly favored by the 
island’s residents and by New York’s 
Puerto Rican community. 

Only the fat, yellow little chick peas 
the firm packs, also under the “Goya” 
label, and the nutritious little gandules 
(beans) are quite as popular as sof- 
rito. 


Started Twice 

Founded in 1949, Puerto Rico Food 
Products actually had an earlier be- 
ginning back in 1939, when George 
Unanuey opened its doors under the 
name of Ponce Packing Co. in the 
seaport and commercial hub of Ponce 
on the south side of the tropical island 
commonwealth. A severe shortage of 
tinplate for making cans, plus the im- 
possible wartime shipping situation, 
forced him to close his doors. He was 
back in business again in 1949, this 
time with a mortgage loan granted 
by Fomento, the government-inspired 


é - 
Ng he 


THE WORK STARTS in Puerto Rico, just as it does the world over, with inspection of the raw 
product. Here women workers are culling out rejects from belts of chick peas. 


- 


EMPLOYEE OPENS wirebound boxes containing meat shipped from PORK IS ADDED to filied cans of chick peas by hand, just as the 
Dubuque Packing Co. in lowa. Most meat and fish used in the San product is moving into the closing machine. P..R. Food Products 
juan plant is brought there from continental United States. packed 100,000 cases of these in 1959. 
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Gandules.... 
in New York and also in Puerto Rico 


program for economic development of kamp, Urschel Laboratories, and A. T. gizzards and wings in its chicken 
the island. Ferrell. dishes, and there is little market for 

Now, Puerto Rico Food has spun About half of PR Food Products’ cut-up chickens in Puerto Rico, it is 
out 100,000 cases of gandules alone output is exported for New York’s more economical to bring the chicken 


this past year, and has about 13 other 
products as well. These include: chick 
peas, kidney beans, pink and _ black- 
eyed peas, pasteles (a tamale-type dish 
consisting of dough, made from plan- 
tain— the banana-type fruit — filled 
with meat and wrapped around with 
a banana leaf), mondongo (a _ beef- 


tripe stew), and sancocho (a 


made of various native vegetables). 

In addition there are bottled items 
like papaya preserve, and syrups made 
from the tamarind, sesame seed, and 


coconut. The syrups form the 


of soft drinks made with water by 


Puerto Ricans. 


Chick Pea Packing 


As this was written, the plant, lo- 
cated a few miles out of San Juan 
in an area bristling with new Fomento 
plants, was processing chick peas. They 


are soaked, washed, blanched at 


F. and then, after passing across pick- 
ing belts where rejects are culled out, 
they are canned. Then, they are cooked 
in retorts for about an hour at 240 
F. are labeled, and are ready to ship. 

Supplying equipment for the firm 
are organizations like A.K. Robins Co., 
Chisholm-Ryder, Fitzpatrick, Langsen- 


VERTICAL RETORTS are used to process the pack, cans being lowered 
into them in baskets by the crane which travels along the overhead 


railway in the cookroom. 
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Puerto Rican population, including the 
delicious but moderately expensive 
Asopao, (made of chicken, crab, lob- 
ster or shrimp) that 1s a sort of Puetro 
Rican bouillabaise except that it con- 
tains rice, red pepper, and a vegetable 
or two. The gandules, for instance, go 
out 24 to a case of No. 303 cans (and 
also in the No. 1 picnic size). In 
Puerto Rico, they retail for 20 to 25c 
a can, wholesaling for $4.50 a case. 
Other packers here generally sell gan- 
dules for $4.25 a case, thus knocking 
their price down to about 19c in San 
Juan’s supermarkets and other stores, 
but Goya is riding out this kind of 
competition on its popular name. 


Season Is October to June 

PR Food Products now employs 
about 80 people, with this number 
varying slightly depending on the sea- 
son. From October to June is the 
major packing season, and from Oc- 
tober to December an inventory is 
built up that will feed the sales pipeline 
during the following months. 

Items like kidney beans, as well as 
meats, including chicken, are imported 
from the States for packing, or from 
Mexico. Since PR Food uses chiefly 


parts in. 

Seafood, such as crab and lobster, is 
also imported from the States, al- 
though much of the crabmeat used in 
Asopao is locally available. Meats are 
imported from the mainiand since 
Puerto Rican production is low, there 
being little good grazing land for cattle 
and they have to be chiefly grain-fed. 

The vegetables the firm buys come 
from local firms, largely purchased 
through agents since the average farm 
here runs between 2 and 10 acres 
and too many small suppliers could 
create production headaches. 


New York Sales Office 

Distribution in New York is han- 
dled through Unanuey and Sons, 25 
12th Street, Brooklyn. The firm is 
headed by Mr. Unanuey and three of 
his sons, while a fourth son, Joseph, 
heads the plant in Puerto Rico. 

PR Food is holding its own very 
well and also moving into an expand- 
ing market situation as wages increase 
in Puerto Rico—a result of the big 
economic development program that 
expects to pull the average annual 
wage (about $500 now) up to nearer 
$1,000 next year. 


THREE SECRETARIES from the company offices display some of the 
“Goya” brand products. The foods on display are chick peas, asopao 


stew and the tamale-like pasteles. 
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To make juices in glass 
keep better, sell better 


... most of the top brands now agree 


on this modern packaging pattern: 


As food store shelves now show so clearly, juices in 
glass acquire a distinct sales advantage when they're 
sealed with Vapor-Vacuum Caps. 
For juices, the formula of Vapor- Vacuum-plus-glass 
vields three solid advantages 
1 On a product in which delicate flavor dis- 
tinctions are so all-important, anything less than 
permanent Vapor-Vacuum protection is inade- 
quate. 
2—-Growing public consciousness of convenience- 
in-use calls for easy opening and easy re-seal. 
Shoppers know they get the greatest convenience 
from Vapor-Vacuum Caps. 
3—On the shelf, the Vapor-Vacuum capped pack- 
age has an air of distinction that highlights it as 
the modern package for juices. 
On juices, any one of three Vapor-Vacuum Caps de- 
livers all these advantages. For the small diameters, 
Vapor-Vacuum Side Seals or “Twist-Offs’” both do 
the job perfectly. For the increasingly popular 
decanter package, with its wider diameters, the 
Vapor- Vacuum “‘Twist-Off” is highly advantageous, 
both in original use and in re-use. 
Coast to coast, the effect of these facts is quite 


evident everywhere. 


“VAPOR-VACUUM”’ 
Seal and ReSeat 


WHITE CAP COMPANY 


DIVISION OF CONTINENTAL € CAN COMPANY 
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How To Use Insecticides 
on Crops Awaiting Processing 


By Cart N. Watrs* 


Uncertainty exists among some food 
processors and their suppliers about 
the use of insecticides on crops await 
ing processing 

Immediate and proper treatment ts 
recognized as vital since insects—par- 
ticularly fruit flies and their eggs 
can quickly contaminate and rendet 
unfit large quantities of raw materials 
A single drosophila fly, for instance 
can lay eggs in dozens of tomatoes in 
a single day. These eggs, and parts of 
dead insects, can result in the rejec 
tion of entire truckloads of raw prod 
uct, or in serious problems if the 
loads are put through the processing 
cycle 

Fortunately, the so-called Miller 
Bill (U.S. Public Law 518) legally 
recognizes the need to use insecticides 
on crops, while growing and for thei 
post-harvest protection. The law pro- 
vides the necessary legal machinery 
for obtaining a suitable tolerance for 
each purpose, and under its provisions 
many such tolerances have been es- 


tablished 


Tolerances Established 

A typical example IS provided by the 
insect toxicants piperonyl butoxide and 
pyrethrins—known, when used  to- 
gether, as Pyrenone. This insecticide 
combination, because of its inherent 
low order of toxicity, is exempt from 
legal tolerances when applied to grow- 
ing crops 

U.S. Food & Drug 


has established post-harvest tolerances 


Administration 


of 20 ppm. of piperonyl butoxide and 
} ppm. of pyrethrins when they are 
upplied to stored barley, buckwheat, 
corn (including pop corn), rice, rye 
and wheat. 

Allowable post-harvest tolerances of 
8 ppm. piperonyl butoxide and | ppm 
pyrethrins have also been established 
for controlling insects on a_ broad 
range of agricultural 
They include the following 


commodities 


Almonds 
ries, blueberries and 


apples, beans, blackber- 
huckleberries, 
boysenberries, cherries, cocoa beans 


copra, cottonseed, crabapples, cur- 


rants, dewberries, figs, flaxseed, goose- 
berries, grain sorghum, grapes, guavas, 
loganberries, muskmelons, 
Oals, oranges, peaches peanuts, pears, 
plums and fresh 


mangoes, 


peas, pineapples, 
prunes, raspberries, tomatoes and wal- 
nuts (Fed. Reg., April 9, 1956). 
Government tolerance levels have 
been established not only to safeguard 
the consumer from possible effects of 
indiscriminately-used insecticides, but 
to protect the processor as well. They 
give the canner and packer a work- 
able guide which he can follow to 
prevent loss of product on the one 
hand, or over-use of a particular in- 


secticide on the other. 


Raw Fruit Protection 

Pyrenone formulations can be pre- 
pared and applied effectively in the 
form of dusts, emulsions or wettable 
powders. When used as directed, they 
do not affect the taste or physical 
properties of raw foods, and are non- 
toxic to adults, children, pets or warm- 
blooded animals. 

Dust are the most suitable form for 
protecting harvested tomatoes, and a 
good hand or portable power duster 
can provide excellent defense against 
fruit flies. Ideally, the crop should be 
picked early, thoroughly dusted while 
the truck is in the field, then promptly 
transported to the cannery. The insect- 
icide dust kills the flies and thus effect- 
ively halts egg-laying 

At the plant, the incoming tomatoes 
should be cleaned with water to re- 
move juice, and crushed fruit should 
be discarded. Sorted loads should, of 
course, be processed promptly. 

Space treatment in the plant, before 
the work day begins, is another pre- 
ventive measure. A suitable non-toxic 
space spray—administered by hand 
sprayer, aerosol bomb or mechanical 
fogger—provides excellent indoor con- 
trol. This can be reinforced further 
by using a spray on window and door 
screens, or by the use of intermittently- 
applied aerosols or finely-divided 
sprays around the entrances to build- 
ings to prevent ingress of insects. 


In-Plant Usage 

Another allowable method of con- 
trol that has grown in popularity is 
one in which the non-toxic insecticide 
is used in the preliminary phases of 
the processing operation. 


Pyrenone emulsions, for example, 
are now widely used for removing 
aphids from raw vegetables prior to 
processing operation. 

Pyrenone emulsions, for example, 
are now widely used for removing 
aphids from raw vegetables prior to 
processing. Vegetables are simply 
dipped in a dilute emulsion for 5 to 
10 minutes, then are washed. Small 
snails readily drop from vegetables 
briefly immersed in the same dip. This 
is followed by washing the vegetables 
in clear water 

More recently, emulsions have been 
used to remove corn borers from ears 
of sweet corn. An insecticide rinse con- 
taining 0.0107 or .02% pyrethrins 
and piperonyl butoxide, heated to 100 
F., is used to soak the corn for about 
five minutes 

Organic waste materia!s produced in 
the preparation work for canning or 
other processing also need treatment 
with an insecticide, since they are good 
breeding grounds for certain kinds of 
flies. In the past, wastes were often 
treated with a toxic insecticide. Today, 
a growing number of plant operators 
are employing non-toxic materials, so 
that the waste may be fed to cattle. 
Trimmings treated with an emulsifiable 
pyrethrum synergized with 
piperonyl butoxide, for example, leave 


spray 


no residue in milk or meat when used 


as stock feed. 


Toxicity Factor 

Selection of the insecticide for use 
on harvested crops, on raw foods prior 
to processing, and in the plant, is of 
primary importance. 

In the two former situations, the 
processor must be guided by govern- 
ment-established tolerances which vary 
with the insecticide use. In the plant, 
he is controlled by health regulations 
which may be local, state or federal, 
depending upon the origin and destina- 
tion of his products. Where his pack- 
aged foods go into interstate com- 
merce, FDA also regulates plant pro- 
cedures. 

Insecticides vary in toxicity or safe- 
ty range to warm-blood animals. Some 
do not appear to be harmful in them- 
selves, but store potentially dangerous 
residues in the bodies of warm-blood 
animals or on the raw products. These 
have no post-harvest clearance, and 
should not be used. 

The degree of toxicity to animals 
is not related to the effectiveness of 
an insecticide as a control measure, 
however. On the contrary, many non- 
toxic materials are among the most 
effective defenses against insects (cold- 
blood creatures), but are virtually 
harmless to warm-blood animals be- 
cause they are rapidly metabolized by 
the body. 
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The Pea Business Is Changing 


Field harvesting methods will lower production cost, number of harvest 
hands, and probably (groan) the selling price 


New methods of mechanical har- 
vesting are changing the pea business. 
The traditional method is to cut and 
load pea vines and truck them to the 
nearest viner station. Vines are separ- 
ated from peas. Peas are taken in lug 
boxes to the canning plant. Vines are 
stacked up and later hauled off for 
green manure or cow feed. 

The mechanical harvest of peas dur- 
ing the past decade has come from an 
experimental trial-and-error operation 
of a few canners and freezers, to, in 
recent years, a successful, completely 
mechanical system. 

Several processors who have shifted 
to the field combine of the Scott Viner 
Co., Columbus, Ohio, have reported 
their experience in making the shift 
from the traditional methods of cut- 
ting, loading and vining. 

The change requires: 

1. Pea fields should be relatively 
flat. In the mid-West most packers 
have the advantage of land near their 
plant which is suitable for mechanical 
harvest. E. W. Sterr, of Loyal Canning 
Co., Loyal, Wis., recommends that the 
fields should not have over 5% grade. 

2. Fields should be fairly large. One 
Wisconsin packer has placed the limit- 
ing size at 10 acres. Not because of 
the limits of maneuverability of the 
machine, but rather to economize in 
the time spent moving from one field 
to another. 

3. Rocks are sometimes trouble- 
some. A packer reports, “We have had 
some difficulty with small stones and 


rocks being picked up with the vines 
in the field. The smaller stones do not 
affect the operation, but stones large 
enough to cause damage to the screens 
are particularly annoying. As a matter 
of fact, we found that a fairly large 
percentage of our maintenance time 
was spent in repairing holes in the 
nylon screens.” 

The main problem in the shift from 
stationary viners to the combines has 
been one of cost. With a necessarily 
large investment already in viner sta- 
tions, the packer faces the possibility 
of scrapping his viners and buying new 
equipment. 

How should he make the change? 

The Lodi Canning Company has 
used combines for two seasons, 1958 
and 1959. Lodi has on order five more, 
which will completely replace its pres- 
ent stationary viners, or so Ted Goers 
of Lodi figures it. “With the bumper 
yields of the past two seasons, we har- 
vested 27% in 1958 and 33% in 1959 
with two combines. On this basis, we 
think seven combines should be suf- 
ficient, but a poor crop may prove 
us wrong.” 

Another packer who saw the same 
problem approaching said, “The sta- 
tionary viners which we have abandon- 
ed to date were still the old wood 
frame viners and consequently did not 
carry much value on our books. We 
had specifically refrained from buying 
many new viners during the past sev- 
eral years in anticipation of this field 
combine development. We therefore 


ONE FIELD COMBINE and a tractor to pull it averages close to the capacity of an efficient 


two-viner station. 
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spent a good deal of money during the 
past several years on viner parts, rather 
than viner purchases. Our stationary 
viner situation was at the point where 
we were going to have to make a 
substantial investment and therefore 
we felt that the combine offered the 
most promise for the investment dol- 
lar.” 

At the moment, the sales value of 
the viner is very low. This also com- 
plicated the problem of converting to 
mechanical operation, as William R. 
Benner, of Streator Canning Co., 
Streator, Ill., points out, “There will 
be so much used equipment available 
at the cost of hauling that viner sta- 
tions may be operated for many years 
with no cost for repairs or replace- 
ment.” 

The field combines are only one 
alternative in modernizing a pea opera- 
tion. 

Richard Hamachek of the Hama- 
chek Machine Co., reports that the 
orders from the West Coast for the 
Jarrell-Hamachek automatic feeder, 
particularly from Washington, have 
nearly swamped his plant. 

This machine unloads vines into the 
viner automatically. Vines are cut, 
loaded, and trucked in to the viner sta- 
tion, and dumped. A lift truck opera- 
tor with a front-end loader picks up 
the vines and moves off to feed four 
viners equipped with the feeder. 

Mr. Hamachek said that packers 
who have been testing the device since 
1957 report that because of the even 
feeding, the capacity of the viner is 
increased, damage to peas is less, and 
recovery is better. Trucks work more 
efficiently, since they are able to dump 
any place near the four viners. 

Another innovation that will receive 
its first field testing this spring is the 
pod picker in the Chisholm-Ryder Ma- 
chine Co., Niagara Falls, N. Y. This 
company plans to have a prototype 
that will cut the peas, separate the 
vines from the pods and spread the 
vines back on the field. The pods will 
then be trucked into viner stations lo- 
cated at the plant rather than in the 
field. The viners which will be used 
only for podding will have four times 
the capacity they do when threshing 
the vine. 
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Solons See Hawaii 


Pineapple Industry 


LEGISLATORS and 
other Hawaiian dig- 
nitaries exit from a 
multi - million - dollar 
public works project 
being built to pro- 
vide additional wa- 
ter for Molokai, in- 
cluding fields in the 
island's arid west 
end. 


NEW JUICE concen- 
trating plant at a 
Maui pineapple can- 
nery holds interest of 
touring Hawaii legis- 
lators. The facility 
will cost $600,000, 
and will increase the 
Island output of con- 
centrate, now in 
heavy demand for 
blended juice-drinks. 


When twenty-seven Hawaii state 
legislators accepted a recent industry 
invitation to “see the modern face of 
pineapple” at first hand, they estab- 
lished a new “first” in the State’s busi- 
ness-political history. 

Idea for the inspection tour came 
from the legislators themselves. Press- 
ed by the industry for a reduction in 
the burdensome 2!2% state “process- 
ing tax” on Hawaiian canned pine- 
apple, legislators countered: “We've 
heard your story. How about showing 
us the facts, on the spot?” 


Inspection Invited 

Industry leaders were quick to ac- 
cept the challenge. “Be our guests, 
gentlemen,” they replied, in effect. 
“We'll show you everything you want 
to see and answer all your questions 
that are answerable.” The project was 
a major one. Members of the key Sen- 
ate ways and means and House finance 
committees had to be included, along 
with majority and minority leaders of 
both houses, the Senate and House 
clerks, press representatives, special 
industry guests, and ranking Island 
executives of the nine pineapple com- 
panies comprising the industry. 


Busy Agenda 

All told, the party numbered close 
to sixty; the tightly-scheduled three-day 
itinerary covered four islands and took 
in ten plantations, six canneries and 
other facilities. Meetings with business 
leaders in each community rounded 
out the days. But as industry leaders 
viewed it, the objective was also large. 
Pineapple is a major source of income 
and employment for the Aloha state. 

In 1959, for example, pineapple 
provided employment for some 23,000 
Islanders (8,000 on a_ year-round 
basis), supported a $36 million pay- 
roll, and returned an estimated $125 
million to the Island economy. Sugar’s 
contribution in that year was $150 
million. 
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@ YOUR PARTNER IN PACKAGING PROGRESS 


SPECIAL 
ANNOUNCEMENT... 


F & DA-APPROVED 


BALL ALL-PURPOSE COATING 
FOR GLASS CONTAINERS 


x ABRASION PROTECTION—An important new development in glass container surface 
protection by Ball research scientists, surpassing the protective qualities of stearates, silicones, 


and emulsions of high molecular-weight polymers. 


MANY ADVANTAGES — labels can be applied to BP) coated containers with ordinary ad- 
hesives ... coating is impervious to alcohol and household bleaches ...does not affect the 


foaming action of beer . . . is unaffected by high retort temperatures. 


FULLY TESTED AND APPROVED— HPI has been subjected to extensive laboratory and 
field tests .. . has been approved by the Food and Drug Administration. 


Your Ball representative will be glad to show you how this new development can benefit your 
packaging. Ball Brothers Company Inc., General Offices: Muncie, Indiana 


another good reason why you should call Bi first 
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CANNED FOODS 


U. S. Continues principal 
World Canner of Fruits 


World Fruit Pack: The U. S. packs 
over 63% of the known world output 
of canned fruit (excluding Russian- 
dominated nations), according to 
Commonwealth Economic Committee, 
London, England. Production in lead- 
ing nations (excluding juices) is re- 
ported for 1957 and 1958 as follows 
(in thousands of tons of 2,240 Ibs.): 


Nanon 1958 
United States 7 1,780 
Brit. Commonwealth 
Australia 26 160 
So. Africa 117 
United Kingdom 99 
Canada 78 
Other * 52 56 
All Others 
Japan 151 
Formosa 47 
Philippines ; 26 
Argentina 20 20 
Othert 225 275 
GRAND TOTAL 2,590 2,799 
*Malaya & Singapore, New Zealand, Jamaica, 
Kenya, Brit. Honduras. *Cuba, Chile, Morocco 
Algeria, Mexico, Martinique, Israel 


1960 Vegetable Acreage: U. S. 
acreage of principal vegetables for can- 
ning and freezing this year compares 
with 1959, and with USDA recom- 


mended acreage, as follows, in acres 
(1960 figures preliminary): 


Item Planted Planted 
1959 1960 
111,200 ° 
Lima beans 84,870 97,290 
Snap beans 174,000 184,650 158,500 
Beets 13,760 14,770 13,800 

Cabbage 
(kraut) ft 7,880 8,990 ° 
Cucumbers 
( pickle) 106,770 
Sweet corn 450,000 438,370 427,500 
Green peas 359,700 376,500 343,800 
Spinach 
Winter-spring 10,000 9,900 ° 
All process 40,400 ° 
Tomatoes 296,030 
TOTAL 1,647,360* 
*Not available. ¢Contract acreage only. {Includes 
2,750 acres open market cabbage for kraut 


USDA 1960 
Recommend 


Asparagus 
92,900 


103,100 106,800 


38,400 


293,250 291,300 
. . 


Leafy Greens: The U. S. 1959 can- 
ned leafy greens pack (other than 
spinach) is reported by Natl. Canners 
Assn. as follows, in thousands of cases: 


Item 1958 1959 
Actual 
Turnip 1,368 902 
Mustard 760 486 
Other* 396 386 
Basis 24/303 
Turnip 1,689 1,138 
Mustard 891 571 
Other* 495 475 
*Includes collard, dryland cress, kale, polk, others 


Citrus Juices: USDA reports the 
1958-59 hot-pack Calif.-Ariz. citrus 
juice packs as follows, in thousands 


r 
/ 





ZEISS 
Abbe Refractometer 


Range of measurements: np 1.3 to np 1.71 and sugar percentage 
scale 0% to 95%. For liquids and solids by transmitted and re- 


flected light. 


Measuring surface of index prism always at horizontal position. 


Observation telescope mounted stationary at an inclined position 
to carry out measurements at a relaxed posture. 


Border line of total reflection and scales are observed simulta- 


neously in telescope. 


Measuring prism in heating mount can be easily interchanged. 


All movable parts are fully protected by being entirely enclosed 


within the housing. 


Special index prism in heating mount available for measurements 
up to Op 1.85 (on special order only). 


For highest-accuracy measurements, an Ultra-Thermostat with 
different constancy of temperature +0.005° is available as an 


accessory. 


Write for free detailed literature 


(Lemon juice reported by NCA), for 
season ending Oct. 1: 


Item 1957-58 
Canned single-strength, 24/2 cs 
Orange 411 
Grapefruit 334 
Blend 43 
Lemon (gallons) 2,390 
Non-froz. concentrate, gals 
Orange 2,102 
Grapefruit 247 
Blend 
Lemon 
Lemonade 
*Nor available 


Progressive U. S. Packs: U. S. packs 
under way in the first part of 1960 
were reported as follows, to April 1 (in 
thousands) : 


1958-59 


Icem-source-period-basis 1959 1960 

Apple products, NCA, 7 mo 
Apples, 6/10 cs 3,635 4,010 
Sauce, act. cs 

Pineapple prods., PGA (Haw.-P.I 
Pineapple, act. cs 17,488 
Juice, act. cs. 12,386 

Fla. citrus, FCA, 6 mo 
Grapefrt. secs., 24/2 cs. 4,451 4,002 
Cit. salad, 24/2 cs 307° 510° 
Grpfrt. ju., 24/2 cs 7,314 8,496 
Orange ju., 24/2 cs 13,345 
Combo. ju., 2-¢ > 3,42 3,940 
Tang. ju., 2 229 

*Includes orange segments. tIincludes tangerine 

blends. 


South Africa: The 1959-60 So. Afri- 
can canned fruit pack is expected to 
show gains in canned apricots and 
peaches, to have a pear output about 


, 10 mo. 


MADE IN WEST GERMANY 


In addition to the above model, the new 
Abbe Refractometer Model B is available for 
use where high temperatures are involved. This 
model is equipped with temperature controls, 
ond finds a wide use in industrial laboratories. 


COMPLETE 


GA FF BETS S&S, y fp L @ SERVICE FACILITIES 


485 FIFTH AVENUE, NEW YORK 17,N. Y. 
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the same as that of 1958-59, and to 
show a small over-all increase over last 
season’s 542 million cases (24/2'%s). 
The 1958-59 pack, in thousands of 
standard cases, was 888 apricots, 
1,499 peaches, 525 pears, 500 salad, 
and 2,076 pineapple and other fruits. 
Of the total pack, 3.4 million cases 
were exported, 2.8 millions to the 
United Kingdom. 


Seafoods: The U. S. 1959 canned 
fish pack compared with that of 1958 
as follows, according to U. S. Fish & 
Wildlife Service (thousands of stand- 
ardized cases, differing for the varie- 
ties): 


Item 1958 1959 
Salmon aot oe 2,466 
Sardines 4,323 2,508 
Tuna 14,094 
Mackerel 404 
Shrimp 954 
Clams, except specialties 635 
Oysters, exc. specialties 399 
$ 105 


Clam chowder, nectar 
Oyster specialities 
Other food packs 
Animal food 
Eggs for bait 

Totals 


DRY FOODS 


Census Data Show 
Gains in U. S. Packs 


Breakfast Cereals: Figures recently 
released by U. S. Bureau of the Cen- 


sus continue to point to growth in the 
nation’s ready-to-serve breakfast cereal 
industry, and also in oat cereals to be 
cooked, but a decline in farina and 
other breakfast foods requiring cook- 
ing. In thousands of lbs., U. S. packs 
in 1958 compared with 1954 as fol- 
lows: 


[tem 1954 1958 
Ready-to-serve 
Corn flakes, etc. 310,545 
346,314 
394,516 
132,674 
482,489 
37,000* 


Wheat flakes, etc. 

Other grains & mixed 
To-be-cooked 

Farina, other wheat 

Oat products 449,785 

All other 61,769 
“Estimated from dollar value figure. 


140,828 


Fruits: Australian production of 
dried tree fruits went up from 5,500 
short tons in 1958 to 7,200 in 1959. 
Apples were down and pears un- 
changed, but apricots, peaches and 
prunes all showed moderate gains .. . 
South African dried fruit production 
in 1960 is expected to run at about the 
same level as in 1959, when the area 
turned out 7,225 short tons of raisins 
and currants and 4,745 tons of apri- 
cots, peaches, pears, prunes and other 
dried tree fruits . . . Argentina is ex- 
pected to increase its dried fruit pack 
from 12,500 short tons of prunes, cur- 
rants prunes and raisins in 1959, to 
about 15,300 tons in 1960. 


Dry Specialties: U. S. Bureau of 
the Census reports that 1958 packs of 


various specialties compared with 1954 
as follows, in data just released (thou- 
sands of lIbs.): 


Item 1954 1958 


Dessert mixes 
126,309 159,349 


Cornstarch base 
Gelatin base 185,733 188,553 
68,924 62,847 


er 
Chips 
Potato 298,151 424,395 
Corn 97 65,195 
Coconut 31,224 
Ground pepper 2 27,500 
Pectin, 100 grade 7,93 10,497 


FROZEN FOODS 


Convenience Food Packs 
Double in Four Years 


Calif.-Ariz. Citrus: Production of 
frozen citrus juices in California- 
Arizona in 1958-59 went up, except 
for lemonade base, USDA figures just 
released reveal. In pack years starting 
Oct. 1, production has been as follows, 
in thousands of gallons: 


1958-59 
12,807 


Item 1957-58 

Lemonade concentrate 15,800* 
Lemon concentrate 233° 
Lemon single-strength 

Orange concentrate 1,480 
Orange-single-strength 288 t 
Grapefruit concentrate 

*Estimated by NAFFP. tNot compiled, or data 
not released. 


Florida Citrus: In the first five 
months of the season starting Nov. 1, 
1959, Florida’s output of frozen citrus 
compares with the same period of 





Combine Peas and Lima Beans PROFITABLY... 


with the Scott Improved Pea and Bean Combine 





Threshes tender peas and limas thoroughly, 
cleanly with only one operator. The high capacity 
and drastic labor reduction enables this Combine 
to pay for itself in a short time from the reduc- 
tion of labor alone. The same acreage can be 
handled faster with less equipment. This new 


Combine does not cost — it pays! 


THE 


COMPANY 
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1224 KINNEAR ROAD, 


The new Scott Hydraulic, Bulk 
Handling Dump Hopper com- 
pletes the dumping cycle in less 
than 2 minutes. The large capac- 
ity (1400 to 1800 Ibs. peas) elim- 
inates the need for trucks entering 
the field in most cases. 


Larger hoppers are available for 
sweet corn and other products. 


COLUMBUS 8, OHIO 





1958-59 as follows (thousands of gals., 
per FCA) 


Item 1958-59 1959-60 
» 195 410,466 
258 1,499 
608 219 
320 


Orange concentrate 42 
Grapefruit concentrate 4 
Blended concentrate 

Tangerine concentrate 1,142 


Frozen Seafoods: U.S. 1959 pro- 
duction of frozen packaged fish com- 
pared with 1958 as follows, accord- 
ing to U.S. Fish & Wildlife Service 
(thousands of Ibs.) 


1958 1959 
Fillets 90,948 84,213 
Steaks 12,062 9,494 
Socks 60,905 60,265 
Other portions 21,790 37,147 
185,703 191,018 


1959 Fruits & Vegetables: U. S. 
1959 total packs of frozen fruits, vege- 
tables and juices compared with 1958 
as follows, according to figures just 
released by Natl. Assn. of Frozen 


Food Packers (thousands of lbs.): 
1958 1959 

610,487 617,57¢ 
19,270 12,220 
90.080 1.064.010 


Item 


Fruits 

Fruit juices* 

Citrus concentrates* 

Misc. conc. & juices* 8,141 

Potato Products 269,462 

All other vegetables 163,782 
» 861,122 


Convenience Foods: The U.S. pack 
of prepared or convenience frozen 
foods increased from 570 million Ibs. 
in 1954 to 1,053 millions in 1958, 
U.S. Bureau of the Census reports 
By major categories, the 1958 pack 


is reported as follows, in data just is- to figures just released by U.S. Bureau 
sued (thousands of Ibs.): of the Census (thousands of Ibs.): 


1954 1958 Item 1954 1958 
Fruit pies ° 137,831 Liquid & frozen _, 297 56 
Other baked items . 448,150 Powder 6,45 150,055 
A 202,750 


Meat & poultry pies m . " 

Othert 264,328 Vinegar and Cider: U.S. produc- 
Totals 569,539 1,053,059 : sgn ge ee ee 

*Not reported separately. tExcludes seafoods and tion of cider and vinegar 1s reported 


potato products for 1954 and 1958 as follows, by U.S. 
Bureau of the Census (thousands of 


GLASSED FOODS gals.) : 
1954 1958 


New Data on Sauces, Coffee, Item J 


Cider 


Vinegar, Mincemeat, Pickles Vinegar, fermentedt sat 


Consumer packs* 22,74 
Pickles: U.S. planted acreage of Vines, Sietihedt — 
cucumbers for pickles is estimated by a yen al 64.940 RY +r 
USDA at 103,100 acres, down 3% Vinegar stock 19,202 13,677 
from the 106,770 planted in 1959. — fented and 10-grain for distilled. 1 gal. or less 
Yields per acre have been climbing, data not compiled in 1954 in this form 
and the 1960 crop could be close to 
the same size as that of 1959... U.S. 
Bureau of the Census reports that the 
U.S. pack of pickles in 1958 compared 
with 1954 as follows, in data just re- 
leased (thousands of gals.): 


Item 


Mincemeat: U.S. production drop- 
ped from 1954 to 1958, according to 
U.S. Bureau of the Census. Produc- 
tion was 26,539,000 Ibs. in the earlier 
year, only 20,235,000 in 1958. 


ltem 1954 1958 


Cucumber Sauces: U. S. production of mustard 
na 93.987 = 33.837 and meat sauces in 1954 and 1958 is 
Sweet 29,568 19,860 reported in new data by U.S. Bureau 

—_—" — sae of the Census as follows (thousands 
Incl. mixes, etc 22,995 28.415 of gals.) : 

Instant Coffee: U.S. production of 

powdered coffee extract, much of a —— name Bina 

which is packed in glass, nearly dou- Worc., soy, other 

bled from 1952 to 1958, according on ae S194 = 13.995 
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FOR 


Two layers packed with every stroke of the 
Burt High-Speed Packer. All the operator 
does is place the case in position. It’s the 
easiest can-handling method you can install. 


Saves money because it saves time. 


U Fo T BURT MACHINE COMPANY 
° 401 East Oliver Street 
Baltimore 2, Maryland 
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Processed Food Prices 


CANNED FOOD PRICES 


F.O.B. packing plant, per dozen con- 
tainers, as of the first of the month in- 
dicated. Data compiled from latest avail- 
able price lists of individual packers. Dis- 
tricts as follows: 


ATLANTIC (Atl.)—Me., 
Mass., Conn., N. Y., 
Md., Del., Va. 

SOUTH (S.)—N. C., S. C., Ga., Fla., 
Ky., Tenn., Ala., Miss., Mo., Ark., Ia., 
Okla., Tex., P. R. J 

MIDWEST (M.)—Ohio, Ind., Ill., Mich., 
Wis., Minn., Iowa, S. D., Neb., Kans. 

WEST (W.) — Alaska, Ariz., Calif., 
Colo., Hawaii, Ida., Mont., N. 
Ore., Utah, Wash., Wyo. 

Prices are in dollars and cents, with 
the dollar omitted when the range covers 
more than one dollar. When the range is 
2 dollars or more, the prices are aver- 
aged. 

$1.75 to $1.95 

$1.75 to $2.95 

$1.75 to $3.95 is 


‘i. &. Vi 
J., Penna., 


is written 1.75-95 
is written .75-2.95 
averaged 2.95 


CANNED FRUITS 


1960 May 1, 
—10— —303— 


1960 


April 1, 
axiGu 


—303— 
Apples, sliced 
Atl. 12.00 
Wes. 9.50 
Applesauce, fancy 
Atl. 1.30 
Wes. 1.45 
Apricots, ch. hvis 
Wes. 2.05 
Cherries—Red Tart 
Atl. 


8.00-25 
9.50 


8.50 
8.25 


7.00 
8.50 
12.10 12.10 
12.50 
10.50 
12.00 


Mid. 1.75 
Wes. 2.00 
Cherries—Sweet Unpitted, Wes 
dark 3.15 35-19.85 
light 3.35 20.15 3.35 
tiers 5 (303 & 46 oz.) fey. 
75 9.50 1.87 
(363 & 46 oz.) fcy. swtnd. 
2.80 
puree 
1.70-75 


18.35 
19.45 
swtnd. 
9.50 


3.15 


So. 

Citrus- Solod 
Grenheury Sauce (No. 300) fry 
Atl. 1.70-75 

Figs, Choice 

Wes. 2.35 
Fruit Cocktail, choice 
Wes. 2.12-20 
Fruits For Salads, fcy 
Wes 3.05 
Olives, Ripe (No. 1 
Ig. 2.90 
ex. ig. 3.00 
Peaches—Clingstone, 
slice 1.90 
hivs. 1.75 9.50 
Peaches—Freestone, ch. hivs. Elb 
Mid. 2 11.25 
Wes. 10.35 
Pears, ch. hiv. 

Mid. 2 10.50 
Wes. 11.50 
Pineapple fey 
Slice 3.7. 15.50 
Chnk. 15.70 
Crsh. 11.40 
Piums—Purple, 

Wes. 1.55 


13.05 2.35 


11.85 2.20 
16.75 
Wes 
18.10 
18.80 

Wes. ch 
9.50 


3.05 
Tall) 
2.90 
3.00 


1.75-90 
1.75-90 


2.65 
1.90 


1.90 
2.05 


3.75 
3.42 
2.90 


7.75 1.55 


CANNED VEGETABLES 


1960 May 1, 

—303— —l0— —303— 
Asparagus ar 5 fcy. Ig. green 
Atl. 12.25 
Mid. H ro 12.75 
Wes. 3.52 
Asparagus, White 
Wes. 2.80 
Beans, Green Limo, fcy 
Atl. 2.10 15- 12.25 
Mid. 12.00-25 
— Green inor. 

.40 .00- 45- 8.50 

= Fe 4“: 80 .50-9.00 ° 
Mid. 1.45-55 9.00 
Wes. 1.87-95 .75-10.75 
Beans, Wax Snap, fcy., cut 
Atl. 1.70 
Mid. 1.50 
Beets, fcy. sliced 
Atl. 1.07-12 


April 1, 


3.40 
3.00 


9.00 
9.25 


4.75 
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April 1, 1960 

—Retaili— —iInsti. 
Mid. 1.15 5.00 
Wes. 1.35 6.10 
Carrots, fcy. diced 
= ¥ = = 


1.07-15 
6.25-75 1. 
Mid. 5.00 1. 
Corn-Golden, Cieam & Kernel, “ 
Atl. 40 
— 1 ao 45 

1.60 8.50 
Corn White, Cream & Kernel, fcy. 
Atl. 1.40 8.50 


ie Green -. 2 ot, fey. early 
All. 1.85 10.00 2.05 
Mid. 1.80 12.00 1.80-90 
Peas, Green (No. 2 sieve), fey. 

Atl. 1.70 8.5 
Mid. Ws 4? ro 

Wes. 

Peas, siediade he. 300) fey. 
Se. 7.50 
Pimientos (4- ar whole, So. 

tin 1.65 

glass 1.85 

Potatoes, Sweet (No. 3-Vac.), fcy. 
All. = 9.50 
So. 2.6 9.50 
Potatoes, Sweet “ve. 3 Vac.) fey. 
Atl. 2.1 2. 
Potatoes, White, a 

Atl. a <r 
So. - 
a (Ne. 2A). 


syrup 
1.50-65 
2.30 


1.05 
1.25 
1.50 


1.57-60 
1.50 


said. v6 pag 

Wes. 1.50 

Spinach, fey. 

Atl. 1.45-70 

So. 1.20 

Wes. 1.17% 

Other Greens, So 

trnp. .972-1.00 ‘ 97 

mstd. 1.00 .80- 1.00 

poke 1.35 1.35 

Saverkraut, fcy. 

Atl. 1.15 1.45 

Mid. 1.40 1.37-42 

Wes. 1.35 1.35 

Tomatees, Ex. Std. 

Atl 1.60 

So. 1.50 

Mid 1.60 

Wes. 1.65 

Tomato Catsup—tTin, fey. 

Atl. 11.00 

Mid 10.00 

Wes. 9.75 

Tomato Paste (6-0z.) 26% 

Atl. 10.85 

Mid. 10.85 

Wes. -85-12.00 

Tomato 2%) fey. 

Atl 7.00 

Mid. 6.50 

Wes. 2.30 7.50 

Tomato Sauce (8-oz.) fey. 

= 95 11.00 ‘ 

-80 8.50 .80 

Mined eee fey —. Carrots 

65 9.00 1.65-90 
1.60 

1.62, 


1.45-60 
1.20-40 
1.17% 


92% 


Puree (No. 1.045 
00 


mid. 1 50 9.00 
Wes. 1.62% 9.00 
Mixed Vegetables, Succotash, fey. 
Atl. 1.50 11.00 1.50 
1.45 


Mid. 1.45 
Mixed Vegetables, other 
Atl. 1.55 


9.00 
9.75 


1.55 


Wes. 1.75 1.75 


FROZEN VEGETABLES 


(Retail per doz.) 
(insti. per ib.) 
(Grade A) 
April 1, 1960 

—Retail— —Insti. 
,- ier 10 oz., 40-oz. 
Atl. 4.50 51 4.50 
Wes. 3.45 45 3.45 
Beans, Fdhk, Lima—10-0z., 40-oz. 
Atl. .20-59 .24 
Wes. 
Beans, 
Atl. 2.30-59 
Wes. -85-2.05 
Beans, 
Atl. 
Wes. 1. 55 -70 
Beans, Green — 
Atl. .90-2 
Wes. 1,.55- $0 -18-.21 
Beons, Italian—9 oz., 40-02. 
Atl. 2.35 2.35 
Wes. 1.95 .22 1.95 
Broccoli—10 oz., 32-0z., Spears 
Atl. 2.20-33 = 2.20-33 
Wes 1.55-85 .18-. 1.55 
Brussels Sprouts. —10-oz. aad 
Wes. 2.35-40 "25-.26 


-65-2.05 


-90-2.05 
1.60-65 


2.35-40 


May 1, 
Retail— —Insti.— 


vacuum 
2.10 


May 1, 
Retail— —Insti.— 


1960 


5.00-50 
6.10 


6.25 


.50-12.00 


8.50 
-25-9.00 
8.25 


8.00 


.50-10.50 


9.50 


1966 
51 
47 


25 
21 


26 
23 


.20 
21 
.19-.21 


.20% 


-18-.22 
.18-.19 


.26 


April 1, 1960 
—Retail— 

Corrots—50 
Atl. .07 
Wes -06 
Cauliflower—10- -oz., 32-02. 
Atl. 2.55-75 . 2.75 
Wes. 1.80-85 1.80-85 
Corn, Cut—10-oz., 
Atl. : 90-99 
Wes. 1.60-65 
— Cob—2-ear, 12-ear 

Mid 2.60 2.60 
Wes. 1.70-85 1.85 
Kale—10-oz. ys oz. 


40-02. 
1.95-99 
1.70 


Atl 63 13 1.63 
Mixed Vesetabiee—10. oz., 40-02. 

05 -21 .80- ts r4 
sald. 1.55 19 


Wes. 1.60-65 .18%4-.20 
tetera > at oz. 

Atl. .22 2.25 
Peas, en. % oz. 
Wes. 2.25 2.25 
Peas, Green—10-oz., 40-02. 
Atl. 1.50-79 
Mid. 1.35 
Wes. 1.35-45 
Peas & Carrots—10-oz. 
Mid. 1.17 J 1.17 
Wes. 1.25-30 .14-.16 1.25 
ee, oz., 40-oz. Atl. 

F. 1.60-74 19 
wale 1.52 
shred 1.80 
puffs 
Potatoes, 
F. F. 


1.60-65 


1.50 
1,35 
1.35-40 


1.60-79 
1.52 


1.63 1.63 
9-oz., 40-oz. Wes. 

1.40 ‘ 1.35-40 
shred ° 
a & sy Mare oz. 

1.63 1.63 

Wee. 1.15-30 08%. 1.15 
Spinech—10-oz., 48-oz. 
So. 1.78 
Wes. 1.05-50 
Spinech—10-0z., 40-oz. 
So. 1.78 10 1.78 
Wes. 1.00-50 1.00-50 
Succotash—10 oz. , 
Atl. 2.25 ° 2.25 
Wes. 1.65-95 1.80-95 


FROZEN FRUITS 


April 1, 1960 
—Retail— 

(Retail per doz. 6-oz.) 

(insti. per doz. 32-0z.) 

Apples (30% sliced) 

All. 

So. 


Wes. 

Apricots (307 halved) 
es. 

Cherries, Red (302 Pitted) 

Atl. 

Mid. 


Wes. 
aga Sweet (302) 
Grapes ond Pulp (442) 
(12-02. 


12% 
| Freestone , 30% sliced) 
Atl. 2.58 .18 2.58 
Mid. 4 
Wes. 5-25 14 
Blackberries irs oz., 30% sliced) 


2.05-25 


0 1.50 
) a (12- oz. 
Atl. 3. 29° 2 3.29 
Mid. . 
Copeusbeeries (90%) 
2.2 Y 2.25 
Respberries, Block (10-02. 302) 
" .22 
Wee. 
Raspberries, a, _ o2., 
Atl. 2.30 
Mid. 2. 30 
Wes. 2.05-20 
ene oe oz. 
Atl. 56 
Wes. HF 5-20 
Mixed Fruits oz.) 
Wes. 75 2.75 


FROZEN JUICES 


1960 


25 
30) 


19%- 20 95-2.05 


April 1, 

—Retail— 

(Retail per doz. 6 oz.) 
(Insti. per doz. 32-0z.) 


oo 
1.20 


iotes 

Wes. 88 .88 
Lemonade 

=~ 1.16 ° 
87 87 
«RY Pink 

Wes. 88 88 


Limeade 
So. 1.00 6.00 1.00 


Orange 
So. 1.50-55 .75-7.25 


1.50-55 
1.60-87 1.87 


May 1, 
—Insti.— —Retoil— —Insti.— 


1.78 
1.05-50 . 


May 1, 
—Insti.——Retail— —Insti.— 


May 1, 
—Insti.——Retail— —Insti.— 


1960 


.07 
05/2 


15 
-18Y4-.19 


23 
.24 


21 
-18%2-.20 


17 


16 
.15-.152 


16 
4 


19 


17 
7M 


.09 
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w@ INDUSTRY NEWS 


Cranberry Industry To Get 
Aid from U.S. Government 

Cranberry growers who, through 
no fault of their own, sustained losses 
on berries harvested in 1959 will re- 
ceive payments from U. S. Dept. of 
Agriculture of $8 per barrel of clean- 
ed, marketable fruit. 

Payments are to be made under 
Sect. 32 of Public Law 320. Growers 
first submit their unsold berries to 
U. S. Dept. of Health, Education & 
Welfare, and all lots that are found to 
be free of aminotriazole—the weed- 
killer whose discovery in some of the 
berries triggered the cranberry disaster 
of last fall—become eligible for the 
indemnity. 


Publishing Change 

Food Engineering, horizontal busi- 
nesspaper in the food field, has been 
sold by McGraw-Hill Publishing Co., 
New York City, to Chilton Co., Phila- 
delphia, Penna. McGraw-Hill has pub- 
lished the journal for 32 years, origi- 
nally under the name Food Industries. 

Chilton Co. publishes 18 business- 
papers in a variety of fields, plus sev- 
eral directories. 


Income and Profits 

Recent financial reports of U. S. 
processed food packing companies 
show the following data on gross in- 
come and net profit: 


Calif. Packing Corp., San Fran- 
cisco: For 12 months ending Feb. 28, 
Calpak had a_ gross income of 
$352,535,000, against $346,285,000 
the year before. Net profit after taxes 
increased from $11,785,000 to 
$14,530,000. 


Flotill Products, Inc., Stockton, 
Calif.: Gross income for the 12 
months ending Dec. 31 went up to 
$23,183,000 from $21,377,000. Lower 
selling prices, however, reduced net 
profit from $401,000 to $175,000. 


U. S. Tobacco Co., New York City: 
U. S. Tobacco, which now operates 
Circus Foods, San Francisco, as a 
subsidiary, had sales of $8,606,000 in 
the three months ending March 31, up 
from the $7,524,000 of the first quart- 
er in 1959. Net profits were down, 
however, from $920,000 in the 1959 
quarter to $772,000 in 1960. 


American Home Products Corp., 
New York City: In the first three 
months of 1960, sales were $137,540, 
compared with $119,480,000 in the 
first quarter of 1959. Net profit also 


went up, from $11,552,000 to 


$12,833,000. 


Pacific Hawaiian Products Co., 
Fullerton, Calif.: Sales were $3,689,000 
in the first quarter of 1960, against 
$3,120,000 in the Jan.-March period 
of 1959. Net profit gained from 
$191,000 to $222,000. 


Procter & Gamble Co., Cincinnati, 
Ohio: For nine months ending March 
31, net profits of P&G and its subsidi- 
aries were $76,926,000. In the same 
period of 1958-59, net was only 
$62,905,000. 


U. S. Tobacco Co., New York City, 
N. Y., reports a sales increase from 
$29.8 millions in 1958 to $32.3 mil- 
lions in 1959, and credits the increase 
to acquisition of Circus Foods, peanut 
processing firm with headquarters in 
San Francisco, Calif. The peanut com- 
pany was acquired by U. S. Tobacco 
on Aug. 7, 1959, for a cash payment 
of $1,166,243. Financial resources and 
nation-wide distribution facilities of 
the parent company will permit intro- 
duction of Circus products to areas 
outside of the West, the annual report 
by President Louis A. Bantle declares. 


Companies & Plants 

Lakeside Packing Co., Plainview, 
Minn., is building a 30,000 sq. ft. 
warehouse, to be completed in time for 
the 1960 pack. The Minnesota plant is 
affiliated with Lakeside Packing Co. of 
Manitowoc, Wis. 


Morris April Bros., Eatmor Divi- 
sion, Inc., Bridgeton, N. J., is now of- 
fering its private label customers the 
official seal which signifies the prod- 
uct is Kosher, on canned whole berry 
and jellied cranberry sauce. 


John Morrell & Co., Chicago, IIl., 
has purchased Maurer-Neuer, Inc., 
Kansas meat packer and processor. 
The newly acquired firm will operate 
as a division of Morrel & Co., main- 
taining its name and brand identifica- 
won. 


Libby, McNeill & Libby, Chicago, 
Ill., has moved its eastern research 
laboratory from Kokomo, Ind., to 
Leipsic, Ohio, where research for the 
company’s entire tomato operation 
east of the Rockies will take place. 


Lake Odessa Canning Co., Lake 
Odessa, Mich., is expanding its facili- 
ties to include frozen vegetables with 
their regular line of products. Special 
freezing equipment is being installed. 


R. T. French Co., Rochester, N. Y., 
is planning a million dollar expansion 
of its facilities in Rochester. A bid to 
extend a street has been made to the 
city. The firm has purchased the neces- 
sary parcels and will demolish the 
buildings and give the property to the 
city if its bid is accepted. 


Wesson Oil and Snowdrift Co., 
New Orleans, La., and Hunt Foods 
and Industries, Inc., Fullerton, Calif., 
are discussing merger plans. 


Morton Foods, Dallas, Texas, has 
started full production at its new po- 
tato chip plant in El Paso. The new 
plant has about 29,000 sq. ft. of floor 
space and cost more than $300,000 to 
build and equip. 


Nestle Alimentana Co., of Switzer- 
land, will purchase the Crosse & Black- 
well Co., Baltimore, Md. 


Peace River Citrus Products, Wau- 
chula, Fla., recently suffered an esti- 
mated $100,000 damage due to fire. 


CENSA (Congeladora y Empaca- 
dora Nacional, S.A.), of Morelia, 
Michoacan, Mexico, is that country’s 
newest freezing and packing plant 
which will pack a variety of fruits and 
vegetables. Ignacio Hernandez del 
Castillo is president of the company. 


Glaser, Crandell Co., Chicago, IIl., 
pickle, preserve and sauce firm, re- 
cently purchased a 104,000 sq. ft. 
plant from Welch Grape Juice Co., 
Westfield, N. Y. The plant is located 
at Mattawan, Mich.; packing of 
Glaser’s Everbest brand products will 
be started by mid-July. 


Stokely-Van Camp, Inc., Indian- 
apolis, Ind., has acquired controlling 
interest in the Kuner-Empson Co., a 
vegetable canning firm at Brighton, 
Colo. Kuner-Empson will become a 
division of Stokely; its sales policies 
and personnel will be continued. 


Campbell Soup Co., Camden, N. J., 
has started major expansions of the 
production plants in England and 
Italy. The British plant’s production 
capacity will be quadrupled, and the 
Italian plant’s capacity will be doubled. 

Charter of incorporation has been 
granted Rich Plan of New Orleans, 


Inc., Metairie, La., frozen food packer, 
listing capital stock of $25,00. 


Winter Garden Co, Knoxville, 
Tenn., frozen food processor, has leas- 
ed the facilities of the Southern Freez- 


(Continued on Page 53) 
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THIS PAPER INHIBITS RUSTING 


2,653,854 2,829,745 2,837,432 
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VOLATILE CORROSION 
INHIBITOR 


THE CROMWELL PAPER CO. 
CHICAGO 32, ILLINOIS 


This sheet is not treated with Ferro-Pak 
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* 
The addition of Ferro-Pak rust inhibitor makes the can bag 
the ideal storage e package. The can bag, being the smallest 
of the storage packages, is the best for this purpose. 


You can inhibit condensation, discoloration or rust on cans 


in bags with Ferro-Pak. The Ferro-Pak chemical coated on 
paper does the actual job of protecting. The chemical coat- 


« 
ing inactivates the corrosion action of oxygen and moisture, 
which causes rust. The chemical coating works 2 ways: 


ra It slowly vaporizes from the paper 

and forms an invisibie protective 

1 a S film around the steej articles that 
prevents Corrosion. 

a 3 h > + it dissolves any moisture that may 

uring S ipmen Nad condense on steel articles due to 

& temperature cycling, rendering 





the moisture non-corrosive. 


Ferro-Pak was developed by Cromwell's research and 
development department to protect tinplate from corrosion 
during shipment from the steel mills to the can manufac- 
turers. in wide use today by all.of the major tinplate 
producers, Ferro-Pak meets the standards set forth by the 
Food and Grug Administration of the Department of Health, 
Education and Welfare. 

And now . . . aS a result of further research, Cromwell 
Ferro-Pak is available in a new form for positive, low-cost 
protection of tin cans in bags in shipment and storage. 
For complete information on this new development, return 
the coupon below. 


x 
(rom well onpes COMPANY 


180 North Wabash Avenue + Chicago l, Illinois * DEarborn 2-6320 


Please send information on FERRO-PAK for inhibiting rust on tin cans. Manufacturers of: Papers (Impregnated 
Coated * Laminated + Reinforced * Flexible) 


Name Title Bags * Sacks * Liners * Covers « (Single and 
multtiwall construction, using all types of 
material to carry, cover or protect ail types 
of products). 

















Up to 7% MORE CORN off the Cob! 


—with FMC “Automatic Size Detection” Corn Cutters 


Production comparisons over the past two seasons, cov- 
ering thousands of hours on hundreds of FMC Model 
3-A Corn Cutters, have produced these vital customer 
estimates*: 

Up to 7% more yield per ear! 

Up to 20% more output per cutter! 

Up to 50% more cutting between honings! 

Up to 21% fewer parts, lower maintenance! 
Big improvements in both yield and quality are main- 
tained even where machines average 120 or more ears per 


Putting Ideas to Work 


minute! One big reason: exclusive FMC “Automatic Size 
Detection,” where pre-opening knives and gauging fingers 
allow you to cut mixed ear sizes to any desired depth with- 
out size grading or constant machine adjustment. Descrip- 
tive Bulletin No. 601-E gives full information. Write for 
free copy, or ask your FMC representative to call. 


*Depending on make and model of corn cutters replaced. 


FOOD MACHINERY AND CHEMICAL 


CORPORATION 
Canning Machinery Division 


General Saies Offices: 
WESTERN: SAN JOSE, CALIF. «+ EASTERN: HOOPESTON, ILL. 
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in Funnel Pak cartons 


ya” 


Lower costs with CCA’s new Funnei Pak*. 
Reduces carton and labor costs. This 
top-opening frozen vegetable package uses 
considerably less paperboard, reducing costs 
substantially. And Funne! Pak minimizes 
product spill. Get a better package at 

a lower cost. To pack it—move it—sell it 

is the business of CCA packaging. 

*A trademark of CCA 


CONTAINER CORPORATION: OF AMERICA 


Chicago 3...and all key marketing areas. 
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Industry News 
(Continued from Page 48) 


ing and Preserving Co., Dayton, Tenn. 
The Dayton plant was formerly oper- 
ated only during the strawberry sea- 
son, but now will be open year-round. 
Construction has started on a 8,400 
sq. ft. addition for processing of beans. 


Charter of incorporation has been 
granted Flying Chef Frozen Foods, 
Inc., Baton Rouge, La., frozen food 
processor, listing capital stock of 
$100,000. 


Dunnington and Seale, Inc., Ham- 
mond, La., manufacturer of food pre- 
serving spices, has been granted a 
charter of incorporation listing capital 
stock of $2,000. 


General Foods Corp., White Plains, 
N. Y:, has arranged to acquire the 
assets of California Vegetable Concen- 
trates, Huntington Park, Calif., pro- 
ducer of dehydrated vegetables. Terms 
were not disclosed. 


Men in the News 

Ben Ormseth, vice president and 
general manager of Green Giant of 
Canada, Ontario, is the new president 
of the Canadian Food Processors Assn. 


; 
Sa 
O. Hirvela 


W. Rollins 
William Rollins has been elected 
president of Ozark Canners, Process- 


ors, Brokers & Supplymen Assn., 
Springfield, Mo., a social organization 
whose purpose is to promote fellow- 
ship and good will in the industry. 


Owen Hirvela has been appointed 
midwestern sales manager for La Choy 
Food Products, Archbold, Ohio. 


L. Ratzesberger, Jr. D. L. Ladd 


Louis Ratzesberger, Jr. has resign- 
ed as president of the Illinois Canning 
Co., Hoopeston, Ill. Mr. Ratzesberger 
has accepted a position with Hawaiian 
Pineapple Co., Ltd., as vice president 
of all mainland operations with head- 
quarters at San Jose, Calif. 


David L. Ladd has been appointed 
director of the newly created New 
Products Div., Minute Maid Corp., 
Orlando, Fla. 


Watson Rogers, president, National 
Food Brokers Assn., has been named 
Food Man of the Year by Super 
Market Institute. SMI presented the 
Albers Award to Mr. Rogers during 
the groups 22nd annual meeting in 
Atlantic City, N. J., May 3. 


V. E. Mitchell, vice president, Pa- 
cific region, has been elected senior 
vice president of Kellogg Sales Co., 
Battle Creek, Mich. 


Vincent H. Heide has been named 
executive vice-president, and Eugene 
E. Sullivan general sales manager, for 
Henry Heide, Inc., chocolate firm of 
New York City. 


Frank W. Forschner has been ap- 
pointed field sales manager for indus- 
trial sales under Daniel Murchison, 
industrial sales manager, by American 
Homes Foods, New York City. 


1. J. Silverman has been elected a 
vice president of Frank G. Shattuck 





Co., New York City, frozen food pro- 
ducer. Mr. Silverman is also a director 
of Shattuck and president of the W. F. 
Schrafft & Sons Corp., a subsidiary. 


Howard J. Connolly has been nam- 
ed marketing manager, Mid-Florida 
Citrus Coop., Orlando, Fla. 


James H. Muray has been appoint- 
ed sales supervisor, Glaser, Crandell 
Co., Chicago, Ill., processor of pre- 
serves, pickles and sauces. 





Cc. G. Mortimer F. Armour, Jr. 


Charles G. Mortimer, chairman and 
chief executive of General Foods 
Corp., was recently elected a member 
of the board of directors of Ford Mo- 
tor Co., Dearborn, Mich. 


Frank Armour Jr., president of H. J. 
Heinz Co., Pittsburgh, Pa., will re- 
ceive the Horatio Alger Award for 
1960. The award is presented to “living 
individuals who by their own efforts 
have pulled themselves up by their 
booststraps.” 


Albert Hodor has been appointed 
product manager, evaporated milk, Pet 
Milk Co., St. Louis 1, Mo. 


Obituaries 


Anthony Meeter, 80, of Meecter 
Bros. & Co., Lansing, Ill., died recent- 
ly after a brief illness. 


Mrs. Anthony J. Delwiche, 54, of 
Sun Prairie, Wis., died recently after 
a long illness. Her husband is manager 
of the Sun Prairie plant of the Oco- 
nomowoc Canning Co. 





Holds 50 pounds. 


55 New Montgomery St. 





STANDARD NAILED PICKING BOXES 
For Fast, Economical Tomato Handling 


Adapted to Palletization, Fork Truck Handling, Automatic Box Dumpers. 


Western Style—>» 


“THE BOX THAT HANDLES A TON A MINUTE” 
RIGID e STURDY e LONG LIFE SPAN 


THE WOODEN BOX INSTITUTE 


San Francisco 5, Calif. 
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smells? 


Call on Rhodia 
“Odor Engineering” to solve 
your malodor problems 
in plant or product 


Rhodia Inc, is the world leader in in- 
dustrial odor control and reodorization 
technology and a primary producer 
of industrial aromatic chemicals. It 
offers fully qualified consultation 
service anywhere in the United States 
without cost or obligation. 


RHODIA INC., oe-s 
60 East 56 St., New York 22, New York 
Gentiemen: 

Please send me Rhodia literature. 
My problem is: (please give specifics) 














ADORESS. 





4 
| 
! 
! 
| 
! 
| 
! 
! 
! 
! 
! 
! 
! 


city STATE 


Licenetleeaiatiddim_nemenanel 


RHODIA inc. 


60 East 56 St., New York 22, New York 
(Phone: PLaza 3-4850) 








| 





% PYRE feltlar 


Effective Use of Air-Blast 
Sprayer Is Possible 

In 1958 a late blight in epidemic 
form occurred in an _ experimental 
block of tomatoes in Western Ohio. 
Fungicide was applied by an air-blast 
sprayer and a hydraulic sprayer. The 
use of these two types of equipment 
resulted as follows: 

¢ Pressure at which spray material 
was introduced into the blast of air 
was varied, while speed was held con- 
stant. It was found that control is 
better at the lower pressure. 

* Wettable powder gave better dis- 
ease control and was less injurious to 
the tomato foliage than oil-suspension 
formulations. 

* Average percentage of late blight 
infection was as low for the 12-row 
air-blast swath as it was with the 1-row 
hydraulic type of sprayer, when wet- 
table powder was used. 

* Degree of control dropped off 
slightly toward the center of the 12- 
row swath (72 ft.), which was 36 ft. 
from the air outlet of the sprayer. 
Degree of control on the center rows 
was 96 per cent in terms of the per- 
centage of disease in the unsprayed 
check plots. 

¢ An air-blast sprayer can be ef- 
fectively used to control late blight 
and anthracnose fruit rots of tomato 
if the spray applications are made at 
proper time intervals, when the air is 
comparatively quiet, and at swath 
widths (distances between driveways) 
are not too great for the machine be- 
ing used. 

—The Swath Pattern of Tomato 
Disease Control with an Air-Blast 
Sprayer, by J. D. Wilson and Frank 
Irons, Ohio Agricultural Experiment 
Station, Wooster, Ohio. 


Purdue Horticulturists 
Name New Tomato Variety 

A new dwarf tomato variety has 
been developed and named “Epoch.” 
Purdue University’s Horticulture Dept. 
started work in developing a proper 
variety for mechanical harvesting sev- 
eral years ago at the suggestion of 
the Raw Products Committee of the 
Indiana Canners Assn. 

The work was undertaken by Dr. 
E. C. Stevenson, now head of the 
Horticulture Dept., and Dr. Mark 
Thomas, of Botany and Plant Pathol- 
ogy. Ken Johnson joined in at a later 
date. 


Pear Decline Due To Virus 
A virus could be the cause of the 
pear decline in the Northwest. A virus 


carrying insect similar to the one that 
caused the citrus decline in Florida 
is thought to be the culprit. The virus 
causes a malfunction of the tree’s cir- 
culatory system which starves the 
roots. This, in turn, causes a poison- 
ing of the root stock. 


—Panel discussion at the annual 
convention, Northwest Canners and 
Freezers Assn., Seattle, Wash. 


Store An Extra Supply in Bulk 
To Fill Out-of-Stock Requests 
Buyers of packaged frozen foods 
very often face the problem of being 
out-of-stock on a particular size pack- 
age long before the new pack comes 
in. To take care of customers faced 
with this type of shortage, set’ some 
stock aside for packaging at a later 


CORRUGATED CONTAINERS with an inner 
lining come in handy for filling out-of-stock 
calls from customers. 

date. This can be done by storing 
stock in a new type of corrugated 
bulk container with an inner lining 
of pliofilm bags. 

Each bulk container holds 1,500 Ibs. 
In cold storage the filled containers 
are stacked three high without special 
strapping or outside supports. The 
containers are reusable and can be 
stored flat when empty. 

—Brewster B. Broadwell, vice presi- 


dent, Oxnard Frozen Foods Co- 
operative, Oxnard, Calif. 


Harvesting Made Easier With 
Bush Type Blue Lake Bean 

A new bush Blue Lake bean variety 
may be adopted by commercial pro- 
cessors in the Northwest. It has a 
decided advantage over the present 





See this space next month for 
our regular every-other-month 
department: 

Food Technology 
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pole variety. The new Blue Lake bean 
can be harvested mechanically. This 
is due to the fact that the beans can 
be raised without the use of elaborate 
pole and string supports. 

The new variety does not thrive 
in other areas of the country. It pre- 
fers the same climate and growing 
conditions as the present Blue Lakes. 
Commercial tests will be undertaken 
early this year before the seed is re- 
leased. 


—Dr. 
periment Station, 


W. A. Frazier, Oregon Ex- 
Corvallis, Ore. 


Research Resumes 


Winds are an important factor in 
spreading bacterial blight, a canning 
bean disease, according to a University 
of Wisconsin plant scientist, J. C. 
Walker. During an experimental plant- 
ing of diseased rows with disease free 
rows, the germs had spread at least 65 
ft. from the infected strips, after only 
six weeks. 


Avoid planting peas and beans on 
soils which received high amounts of 
boron the previous year or two. This 
suggestion was made in a research re- 
port by Cornell scientists at the Ex- 
periment Station at Geneva, N. Y. Al- 
though a large amount of boron is 
necessary for heavy yields of good 
quality beets, it can be toxic to peas 
and beans (they do require a small 
amount of boron, however). 


Sevin insecticide will be available 
this year for use on tomatoes, eggplant 
and peppers, according to R. H. Hol- 
man, manager, Crag Agricultural 
Chemicals, Union Carbide Corp. The 
new carbamate insecticide is effective 
against leaf-feeding worms, and was 
used by growers last year for the first 
time to control insects on potatoes and 
beans. 


A ground spray of endrin insecti- 
cide shows promise as being an effec- 
tive way to control apple maggots, 
plum curculios, and orchard mice, ac- 
cording to Earl R. Oatman, insect con- 
trol specialist, University of Wisconsin. 
It lasts for 2 years. 


The popularity of frozen lemonade 
concentrates promises to revive lemon- 
growing in Florida. The Florida Cit- 
rus Experiment Station reports that 
some 200 selections from the Station 
are being tested in commercial plant- 
ings. Forty of these have produced 
enough fruit to evaluate quality. 


During experimental planting at 
Cornell University’s New York State 
Experiment Station at Geneva, yields 
of tomatoes suitable for canning indi- 
cated that 4,500 to 5,000 plants to the 
acre give the largest new return. 
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DIVERSEY DIVERSIDE 


insecticide packs a lethal wallop for... 


of all types of creeping, 
crawling and flying insects 


| 


SAFE 


. for use in food process- 
ing plants. 


FAST 


...knocks down and kills 
quickly, thoroughly. 


SURE 


.@ DIVERSEY RESEARCH 
formulation of 3 potent insec- 
ticides and a synergist that 
doubles killing- power. 


EFFECTIVE 


. a fine spray mist pene- 
trates cracks, crevices, under 
equipment, etc. 





DIVERSEY. ¢ 


DIVERSEY DIVERSIDE 


“sure-fire cure’”’ for pest control problems 


For proof contact your Diversey 
D-Man. He will show you how 
DIVERSIDE can improve the 
effectiveness of your pest control 
program. No charge or obligation, 
of course. Or write The Diversey 
Corporation, 1820 Roscoe Street, 
Chicago 13, Illinois. 


Cr 
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Specific lab service leaflets 
and illustrated brochure 
available on request. 


WISCONSIN ALUMNI 
RESEARCH FOUNDATION 


P. O. Bex 2217 + Madison |, Wisconsin 
Alpine 7-485! 
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Pork Specialty 

Carando’s Inc., Springfield, Mass., 
has added a new product to its line of 
Italian Pork Specialties — vacuum 
packed pure pork canned Mortadella. 
The product is packaged in a can that 
is 10%” high and 5” in diameter; con- 
tent weight is 7% lbs. The can is 


hermetically sealed and will hold the 
quality and flavor of the Mortadella 
for an indefinite period of time. The 
label was designed and manufactured 
by Tompkins’ Label Service, Phila- 
delphia 34, Pa. 


Pies for the Younguns 

Winter Garden Co., Inc., Knoxville, 
Tenn., has introduced three pot pies 
in new specially constructed cartons. 
Each carton contains 2 pies. They are: 
Beef for the Buckaroos, Turkey for 


Tots, and Chicken Pie or Small Fry. 
Each package has juvenile illustrations 
to interest youngsters. The twin Mara- 
pak carton is manufactured by Mara- 
thon, div. of American Can Co., 
Menasha, Wis. 


Baby Foods 


Gerber Products Co., Fremont, 
Mich., has developed four new baby 
food products—Strained Bananas with 
Pineapple; junior dinner, Spaghetti 
with Beef; and two High Meat Din- 


ners, Strained and Junior Ham with 
Vegetables and Cereal. They are priced 
and packed in the same size containers 
as related Gerber items. 


Cream Puff-Eclair Mix 

General Foods Corp., White Plains, 
N. Y., has introduced its new Swans 
Down Cream Puff-Eclair Mix. The 
new mix contains all the ingredients 
needed for both products; the home- 
maker only adds milk and eggs. Each 
box contains three separate packets 
—one for shell, filling, and topping or 
glaze. The mix also comes in two 
variations—one for cream puffs or 
eclairs with vanilla filling and choco- 
late topping; the other makes lemon 
filling and vanilla topping. The pack- 
ages were designed by Dixon and 
Parcels Associates of New York City. 


Frozen Shrimp Creole 

Southland Frozen Foods, Inc., New 
York City, is introducing frozen 
Shrimp Creole in 8 oz. heat and serve 
packages. The creole comes in an alu- 


minum casserole, packaged in a carton 
designed and made by Continental Can 
Co.’s Boxboard and Folding Carton 
Div. The package has heating direc- 
tions and serving suggestions. 


Barbecue Sauce 

Kraft Foods Div., National Dairy 
Products Co., Chicago, Ill., has intro- 
duced its new Kraft Barbecue Sauce 
nationally after a 10-month market test 
in 13 southern states. The new product 
is packed in 18 and 28 oz. small neck- 
ed jars, especially designed for Kraft, 
with twist-off vacuum caps and a Cel- 
O-Seal protective collar. 


Instant Potatoes 

Gateway Flakes, Inc., Hopkins, 
Minn., has introduced Gateway Farms 
brand instant whipped potatoes in a 
big carton providing 10 servings. Each 
carton contains two foil-fresh enve- 
lopes of five servings each. The pota- 
toes are over 99% dehydrated and 
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have a net weight of 7 oz. Cooking 
directions and recipes for potato soup, 
potato puffs, potato cakes, etc., appear 
on the back of the carton. The carton 
is designed and produced by Conti- 
nental Can Co.’s Boxboard and Fold- 
ing Carton Div. The pouches, made of 
a lamination of sulphite paper, foil and 
polyethylene, are supplied by Conti- 
nental Can’s Flexible Packaging Div. 


Gourmet Spices 

Frank Tea & Spice Co., Cincinnati 
2, Ohio, is introducing a gourmet line 
of approximately 55 spices, herbs and 
seasonings in glass containers. The 
container is a cylinder jar with four 
flattened side panels which prevent the 


jar from turning in spice racks or on 
grocers’ shelves. The plastic closures 
have a burnished gold effect, and 
stacker feature. Bottles, fitments, and 
closures are by Illinois Glass Co., To- 
ledo, Ohio. Labels are by A. M. 
Steigerwald Co., Chicago, Il. 


Protein Dinners 

Beech-Nut Baby Foods, Canajo- 
harie, N. Y., has introduced a new line 
of “Protein Dinners.” The new din- 
ners—chicken, lamb, and beef—are 
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available in strained and junior varie- 
ties. The label designs, featuring 
Beech- Nut’s “Babyland” characters, 
were developed by Donald Deskey As- 
sociates, Inc., industrial designers. The 
caps are color-keyed to indicate the 
strained and junior varieties. 


New Package Briefs 

Pictorial Carton for Fish: Booth Fish- 
eries Corp., Chicago, IIl., is packag- 
ing its new line of breaded fillets of 
Cod, Haddock, Ocean Perch, and 
Sole, in cartons with a_ pictorial 
overwrap, roto-printed Glamakote 
by Marathon, a div. of American 
Can Co., Menasha, Wis. 


Award Winning Fruit Juice Label: 
Duffy-Mott Co., Inc., New York 
City, received an award for “one of 
the outstanding lithographed pack- 
ages produced in the U. S. and Can- 
ada in 1959.” The award winning 
package is Mott’s P.M., a blend of 
apple juice and grape juice. Ham- 
mer Lithograph Corp., Rochester, 
N. Y., produced the winning label 
which was designed by Sullivan, 
Stauffer, Colwell and Bayles, Duffy- 
Mott’s advertising agency. 


Dried Beef in Glass: HyGrade Food 
Products Corp., Detroit, Mich., is 
packing sliced dried beef in re-usable 
glass tumblers made by Hazel-Atlas 
Glass Div., Continental Can Co., 
Wheeling, W. Va. Product identifi- 
cation appears on a lithographed 
metal closure produced by Anchor 
Hocking Glass Co., Lancaster, Ohio. 


Modern Overwrap for Fish: British 
Columbia Packers, Ltd., Vancouver, 
B. C., is using a modern design for 
overwraps with natural color vig- 
nettes for its line of Rupert Brand 
frozen fish. Overwraps are by West- 
ern-Waxide Div., Crown Zellerbach 
Corp., San Francisco, Calif. 


Salters Go Modern: Morton Salt Co., 
Chicago, Ill., is packaging salt in 
newly designed disposable salters 
that shake or pour. 


Fish Portion Packs: Booth Fisheries, 
Chicago, Ill., is using new packages 
aimed at the restaurant and institu- 
tional markets for its Sea Tang and 
Booth brands of portion packed fish. 
Packages are by Marathon, div. of 
American Can Co., Menasha, Wis. 


Pickle Package: H. W. Madison Co., 
Cleveland, Ohio, is offering its jum- 
bo dill pickles in new 32 and 48 oz. 
glass containers that are re-usuable. 
Bottles are from Brockway Glass 
Co., Brockway, Pa.; caps by White 
Cap Co., Chicago, Ill.; and labels by 
Grand Rapids Label Co. 


REMARKABLE! 


The way a 
Fuller Man 
can discover 
the solution 
to your 
adhesive 
problems 


H. B. Fuller Co. 


INDUSTRIAL ADHESIVES 


St. Paul Minnesota 


ST. PAUL, MINN. « ATLANTA, GA. 
¢ BUFFALO, N. Y. « CHICAGO, ILL. 
CINCINNATI, OHIO * DALLAS, TEX. 
« KANSAS CITY, MO. « LINDEN, 
N. J. « LOS ANGELES, CALIF. « 
MEMPHIS, TENN. « PORTLAND, 
ORE, » SO. SAN FRANCISCO, CALIF. 
TAMPA, FLA. 


Also WINNIPEG, CANADA 


FULLER ADHESIVES INT'L. 
NASSAU, BAHAMAS 








TEST SUPPLY 
COOK-CHEX 
RETORT TAGS 


FOR A PERFECT RECORD 
OF RETORT PROCESSING 


Hang a Cook-Chex tag on every basket 
before it goes into the retort and elimi 
nate all guess-work when it comes out 
of the retort. On each Cook-Chex tag, a 
chemically impregnated circle turns from 
purple to green, to provide infallible 
proof of proper and complete “in-can 
processing. Cannery inspectors approve 
and recommend Cook-Chex. Major pack 
ers all over the world use them to 

1. Eliminate wrong cook schedules 

2. Guard against ‘“‘by passing” retorts 

3. Warn of any failure in retort 

processing 
4. Keep retort baskets in sequence 
5. Provide low-cost permanent records 
for cooking plants 

The cost of Cook-Chex protection is neg 
ligible ... less than one cent for 75 cases 
of No. 300 cans 
SEND FOR FREE TEST SUPPLY TODAY 
You'll receive a generous supply of Cook 
Chex at no cost; send your name, title 
and plant address to Dept. CP 6 


Aseptic-Thermo 
Indicator Company 


11471 Vanowen Street - N. Hollywood, Calif 





0 CEU VAT 


Can Coater & Printer 

DescripTION: High-speed, auto- 
matic equipment (in two units) print 
and coat cylindrical cans. 

Features: Each color - printing 
“station” is set up as a self-contained 
offset printing press, capable of being 
separately made-ready while substitute 
“stations” carry on with other printing. 
The units can be used in tandem, or 
separately. 


“ f 

Mfr.: Rutherford Machinery Co., 
div. of Sun Chemical Corp., 750 Third 
Ave., New York City. 


Labeling Machine 

DescripTION: Labeling machine 
now has an extra motion in the de- 
livery of the label. Trade name: Pony 
Labelrite. 

Features: Normal horizontal de- 


livery of the label can be converted to 
the vertical plane. 

Mer.: New Jersey Machine Corp., 
16th St. and Willow Ave., Hoboken, 
N. J. 


Bag Making System 

DESCRIPTION: The system consists 
of production equipment which starts 
with the resin granules and delivers 


finished printed bags at the other end 
of a straight-line, continuous flow op- 
eration. Trade name: Stokes “Bag 
Line” plant. 

FEATURES: Production can be gear- 
ed to requirements. Film thickness, bag 
width, length, printing copy, colors, 
can be quickly and easily changed. A 
clutch and brake arrangement assures 
accurate control over bag length and 
position of printed copy. 

Mrer.: F. J. Stokes Corp., 5500 Ta- 
bor Rd., Philadelphia 20, Pa. 


End Open Caser 

DESCRIPTION: This medium-speed 
machine handles single tier loading of 
such large size cans as #12’s, #10’s, 


46 oz., 307 x 710, and 307 x 700 into 
end-open shipping cases. Trade name: 
FMC Model 10 Non-Shock End-Open 
Caser. 

FEATURES: Air operated, it is auto- 
matic in its cycling: feed draper, load- 
ing chamber, pusher plate, mechanical 
support and lowering arm, and load- 
ing funnel. Cans are handled in an up- 
right position; labeled or lithographed 
cans are protected from tearing or 
scratching. 

MFR.: Food Machinery and Chemi- 
cal Corp., Canning Machinery Div., 
P. O. Box 1120, San Jose 8, Calif. 


End Loading Case 

DeEscRIPTION: Case that can be fill- 
ed from the end was especially design- 
ed for the canning industry. Trade 
name: Fibre Zip. 

FEATURES: It can be end loaded 
and top unloaded. The top of the case 
opens when the Pull-Tab (a 2-inch 
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outside glue flap) is yanked; the open- 
ing follows a set path. Case can be 
stored easily when partly filled with 
goods; it remains rigid. 

Mer.: Fibreboard Paper Products 
Corp., 475 Brannan St., San Francisco 
19, Calif. 


New Tin Plate 

DESCRIPTION: A new lighter, thin- 
ner tin plate has been developed from 
a process that produces tin plate in 


weights ranging form 40 to 60 Ibs. 
per base box. 

FEATURES: Can manufacturers are 
now experimenting to determine where 
the tin plate can be used to best ad- 
vantage. The manufacturer states that 
the new tin plate has _ additional 
strength and rigidity. Possible uses in- 
clude: frozen concentrates, baking 
pans, frozen dinner trays. 

Mer.: U. S. Steel Corp., 120 Mont- 
gomery St., San Francisco 6, Calif. 


Bean Picker 

DESCRIPTION: Tractor drawn, this 
two-row picker is set to pick rows 36- 
38 inches apart. 

FEATURES: Light and easy to han- 
dle, it can be transported from field to 
field. Large reels of the picking mech- 
anism keep weed wrapping at a mini- 
mum. Strippers vibrate to keep ma- 
chine clean of weeds. Height can be 
adjusted by a hydraulic cylinder for 
quick, easy hookup to tractor and for 
clearance in the field. 

MerR.: Paulson Brothers Industries, 
Inc., Box 237, Clear Lake, Wis. 


Electric Can Crusher 

DESCRIPTION: This machine will 
crush cans in all sizes up to slightly 
larger than five gallon cans. Trade 
name: Model CC-100. 
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FEATURES: This continuously op- 
erating machine will crush several 
thousand No. 10 cans per hour. Power 
is supplied by three horsepower motor 
and speed reducer. 

Mer.: Prodeva Manufacturing, Inc., 
P. O. Box 516, Jackson Center, Ohio. 


Circulars, Bulletins 
Catalogues, Brochures 
Packaging Machinery: Folder de- 
scribes line of compact packaging ma- 
chinery—Thiele Packaging Machinery 
Co., 1000 Berry Ave., St. Paul 14, 
Minn. 


Piston Filler: Bulletin describes the 
RP-210 Ten Station Piston Filler with 
a speed of 300 containers per minute 
—Pfaudler Co., a division of Pfaudler 
Permutit Inc., Rochester 3, N. Y. 


Syrups & Toppings: Technical bul- 
letin entitled “Kelco Algin in Syrups 
and Toppings (For Packaging and Re- 
sale)” features many recommended 
formulae for syrups and discusses the 
the stabilizer—Kelcoloid HVF—Kelco 
Co., 75 Terminal Ave., Clark, N. J. 


Idler: Bulletin LD-11 describes the Joy 
Series 200 Limberoller belt conveyor 
idler with installation photos and in- 
structions—Joy Manufacturing Co., 


Henry W. Oliver Bldg., Pittsburgh 22, 
Pa. 


Concrete Floor Coatings: Four-page 
coating chart (No. 10) compares pro- 
tective coating systems for concrete 
floors—Carboline Company, 32 Han- 
ley Industrial Court, St. Louis 17, Mo. 


Antioxidants: Catalog No. G-109 de- 
scribes the Tenox line of food-grade 
antioxidants and their use in fat and 
oil-containing foods—Eastman Chem- 
ical Products, Inc., 260 Madison 
Ave., New York 16, N. Y. 


Electric Power Drives: Catalog No. 
258 gives prices, dimensions and 
modifications of a variety of power 
drives—Sterling Electric Motors, 5401 
Telegraph Rd., Los Angeles 22, Calif. 


Check Charts: Free copies of the 
Freight Carloading Check Chart for 
wall anchored, free floating and con- 
trolled floating loads are available— 
Signode Steel Strapping Co., 2600 N. 
Western Ave., Chicago 47, IIl. 


Waste Treatment: Manual No. 160 
entitled “Modern Processes and Equip- 
ment for Sewage and Industrial Waste 
Treatment” gives a comprehensive 
digest of processes and equipment en- 
gineered and produced by American 
Well Works, Aurora, III. 











“Monitor” 
WHIRLPOOL BLANCHER 
PEA CLEANER 
ELEVATORS 





REGISTERED TRADE-MARK 


CANNING MACHINERY OF QUALITY 


FOR 


PEAS—LIMA BEANS—TOMATOES—STRING BEANS 
APPLES—CHERRIES—BERRIES—ETC. 


Manufacturers of the Famous 


AND MANY MORE 


HUNTLEY MANUFACTURING CO. 


BROCTON, NEW YORK 


“Monitor” 
CHERRY PITTER 
ROD CYLINDER TOMATO 
WASHER 
GRAPE WASHER 
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How to Appeal 
to Mrs.Housewife 

The average homemaker has full 
confidence in the purity of processed 
foods, and in the ability of canners, 
freezers, etc., to preserve the natural 
nutrients in their raw products. 

Some of the things she would like 
more of today can be listed as follows: 


e Plenty of convenience foods—but 
with home-prepared look and taste. 

e Labels which play up how to use 
the contents—many a young house- 
wife needs to be told how to prepare 
the simplest foods for the table. 

e Labels which subdue the additives 

some of the names of chemicals 
frighten the average consumer. 

e Cooking instructions which are 
up-to-date. Many frozen foods can be 
cooked in a tightly-covered pan with- 
out water . . and meats don’t have to 
be floured to brown. 

e Easily-separable portions of 
frozen foods. One piece of waxed 
paper won't adequately divide two 
meat patties; two sheets will do so. 

e Instructions for using second and 
third quality merchandise, for the 
housewife whose budget is limited. 


Mrs. Mary Norris, Seattle City 
Light, and Mrs. Lois Sather, Ore- 
gon State College, at Northwest 
Canners & Freezers Assn. conven 
tion, January, 1960 


Area Promotes Its 
Own Food Products 

A unique way of promoting local 
products has been found by Chautau- 
qua County Village of Fredonia, N. Y. 

An “All-Fredonia Menu” dinner 
was sponsored by the Fredonia Cham- 
ber of Commerce. Every item on the 
menu was made, grown or produced 
in the village. Prepared by Fredonia’s 
White Inn chef, the menu consisted 
of: pizza, grape juice, salad, rolls, swiss 
steak, wax beans, whipped potatoes, 
pickles, jellies, catsup, strawberry sun- 
dae with scoich topping, mints, and 
sweet wine. All products were donated 
by local food processing firms. 


Heinz Promotion Follows 
Success Formula 

To be effective, any Heinz store 
promotion must achieve several things: 

® Increased turnover 

® Increased store traffic 

© Impulse buying 

® Related item selling 

From past experiences Heinz has 
found that consumer ketchup contests, 


when backed with heavy national 
advertising, have been very success- 
ful as a “sell and profit” power in 
the markets. 

This year’s $100,000 “Red Magic” 
contest will be similar to the 1958 
and 1959 contests, both of which 
won recognition in a national com- 
petition as top promotions of the year. 
Contestants will be invited to complete 
a sentence in 25 words or less which 
begins —- “Heinz Ketchup is Red 
Magic because = 

Heavy advertising has been sched- 
uled to support the contest. In addi- 
tion, “Red Magic” point-of-purchase 
materials are available for store ket- 
chup displays. The contest is sched- 
uled to run from January 1 to March 
31, 1960. 

—Louis A. Collier, sales promotion 
manager, H. J. Heinz Co., Pitts- 
burgh, Pa. 


Seafood Promotion Planned 
To Repeat 1959 Success 


A three-pronged promotional cam- 
paign will be used to promote Carna- 
tion seafood products in 1960. It is 
hoped that by using this type of a 
campaign, last year’s increased growth 
will be repeated. Sales jumped 150% 
in 1959. 


rhe program will include: 

1. New recipe campaign: Econo- 
mists will prepare new fast and fancy 
seafood recipes for hotel, restaurant 
and institution chefs. Others will be 
published in national consumer maga- 
zines and newspapers. 

2. Grocery and supermarket pro- 
motions: Point of sale promotions 
such as dealer and consumer contests, 
premium offers, etc., in independent 
groceries and supermarket chains, re- 
gionally and nationally. 

3. Augmented institutional pro - 
gram: An increased advertising and 
public relations budget, additions to 
the sales and detail staff, active partici- 
pation in state and regional trade 
shows, and new products are being 
planned. Quality control will continue 
to be stressed. 


—Murray Berger, president, Sea- 
fare Eastern Co., and board mem- 
ber of the Seafare Corp., Los An- 
geles, Calif. 





See this space next month for 
our regular every-other-month 
department: 

Association News 








Military Supply Agency 
Revises Purchase Clause 

The Notices of Intent to Purchase 
issued by the Military Subsistence Sup- 
ply Agency for non-perishable fruits, 
vegetables and juices has been revised. 
The new changes, effective immediate- 
ly, include: 


e A reduction in the number of 
cans for sample size for small quanti- 
ties. Where the overall sample requir- 
ed for grade determination is less than 
35, the sample size for vacuum deter- 
mination will be reduced to i0. 


e In some cases the number of 
straps will be reduced from three to 
two where strapping is required. 


e Provision 5a(1) provides for pa- 
per labels. 


e In certain specific instances the 
need for a Certificate of Compliance 
for Packaging, Packing, and Marking 
Materials is eliminated. 


e An alternative third method of 
providing proof of identification that 
supplies shipped are those which were 
previously inspected is now incorpora- 
ted in the revisions. 


News Spots 

The Ohio Supreme Court ruled that 
because H. J. Heinz Co. furnishes free 
advertising materials to supermarkets 
and other stores in Ohio to help push 
its wares, it must pay a state sales tax 
on its costs for such materials. Heinz 
is liable for a tax because it had trans- 
ferred property of value. 


A special “Lotus Blossom” flower 
garden of the Orient is being introduc- 
ed as a back-of-the label premium by 
La Choy Food Prod., Archbold, Ohio. 


Libby, McNeill & Libby, a Chicago 
processing firm, is using the Indian 
theme for a big summer juice promo- 
tion for its two newest frozen drinks: 
pineapple raspberry and _ pineapple 
strawberry. Cash refund offer ads will 
appear in LIFE. 


Paperboard shipping containers 
reduce tare weight and save space 
without sacrificing essential strenght. 
Other good points include: easily a- 
daptable to high speed production 
lines; inherent strength; important 
merchandising tool at retail level— 
Julian D’Esposito, manager, merchan- 
dising education and structural devel- 
opment, Container Corp. of America. 
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Companies & Plants 


Dodge & Olcott, Inc., New York 
City, presented a $1,000 scholarship 
under the auspices of the Institute of 
Food Technologists to Theodore P. 
Labuza, Massachusetts Institute of 
Technology, Cambridge, Mass. 


Plax Corporation, Hartford, Conn., 
has announced the opening of its cus- 
tomer service laboratory which is 
equipped primarily to evaluate food 
packaging application of Polyflex—a 
biaxially oriented polystyrene sheet and 
film. 


Packaging Div., Olin Mathieson 
Chemical Corp., New York City, has 
been certified to conduct National 
Safe Transit Committee tests at its 
package testing laboratories in Joliet, 
Ill.; Cincinnati, Ohio; and West Mon- 
roe, La. 


Continental Can Co., New York 
City, has established a General Pack- 
aging Research and Development Div. 
to do research on the improvement of 
containers derived from paper, plas- 
tics, and combinations of the two, and 
on closures. Dr. Robert B. Mesrobian 
will direct division activities. 


Merchants Refrigerating Co., New 
York City, is building a refrigerated 
warehouse and a frozen food center 
in Secaucus, N. J. Completion is 
scheduled for the spring of 1961. 


Anchor Hocking Glass Corp., Lan- 
caster, Ohio, has moved its Pittsburgh 
Package Div. display and sales office 
to Two Parkway Center, 875 Green- 
tree Rd., Pittsburgh, Pa. 


American Can Co., New York City, 
is planning to expand the Canco Di- 
vision’s Research Center in Barring- 
ton, Ill. Nearly 10,000 sq. ft. will be 
added to the south building with ex- 
tensions east and west. 


Diamond National Corp., New 
York City, has been licensed by 
Charles E. Palmer & Associates of 
Somers, Conn., to produce and supply 
plastic blanks for the first automatic 
machine to form sheet plastic into 
packages without the application of 
heat or adhesives. Diamond National 
was recently formed by the merger of 
Diamond Gardner Co. and U. S. Print- 
ing and Lithograph Co. 


Food Machinery & Chemical Corp. 
will soon begin construction of a new 
Santa Clara research and engineering 
center. It will contain 40,000 sq. ft. of 
mechanical, electronic, physics and 


CANNER/PACKER for June, 1960 


materials processing laboratories, as 
well as engineering and administrative 
offices. The center will be located ad- 
jacent to FMC’s present San Jose fa- 
cilities. 

Packaging Machinery Manufac- 
turers Institute, Pittsburgh, Pa., has 
granted a $10,000 grant to Michigan 
State University for expanding re- 
search in packaging technology. The 
group also announced plans to raise 
$2,000,000 for the construction of a 


new packaging technology building in 
the MSU campus. 


Foster D. Snell Inc., New York 
City, has purchased Sperling Labora- 
tories of Arlington, Va. Sperling has 
been active in the area of acute and 
chronic toxicity studies, preparation of 
petitions to FDA for clearance of 
drugs and food-additive chemicals, Inc. 


Owens-lllinois Glass Co., Toledo, 
Ohio, has purchased a minority inter- 





FROM FIELD 
THROUGH 


Robins 


TO PROFITS 


There’s a direct line vegetables can take 
from the field to profitable sales for you... 
and it runs right through Robins 
processing equipment. 

Robins equipment is designed to keep in 
vegetables the things that belong there. 


The most flavor. . 


. the appetizing color 


...the delicious taste. Everything that makes 


sales easy. And.. 
does it quickly, efficiently . . 


. Robins equipment 
. profitably. 


Whatever you require in the way of 


equipment . . 
plete, automatic line... 


. a single machine or a com- 
Robins has 105 


years of experience and leadership that 
assures you more for your equipment dollar. 
Let Robins engineers help you solve your 


processing problems. 
for immediate service . 


Write or call today 
.. Or our catalog. 


AK Robins Yone £0, INC. 


Pea 


Manufacturers of Food Processing Equipment Since 1855 
713-729 E. Lombard Street © Baltimore = 


(DAZE skbe 388 fj 





New Midget Coder for Labelers 
You Can Control ee 


_- Lagoon Odors 


; , Attaches to any roll-through labeler. Fits in minimum 
WITH space. Completely self-powered. Registers imprint in any 
: desired location on wraparound jar, can, bottle labels. 


Never needs re-inking—Porelon “Magic Ink Roller” gives 
th ax - 100,000 to 500,000 markings. Just replace when dry. 

Write for Bulletin “ROL-5” 

' Nc potuetan GOTTSCHO bept.cr 
..- and banish odors from stacks too! sae HILLSIDE 5, N.J. 


In Canada: Richardson Agencies, Ltd. - Toronto & Montreal 





Sanfax DX-85 controls odors at the 
source. Apply at the pumping station 
for effective, economical control. 
SANFAX DX-85 


Masks and neutralizes odors from a 





CANNER/PACKER Yearbook Number 
to be published Sept. 15, 1960 





This is your yearly reference issue contain- 
: ing complete up-to-date statistics on canned, 
variety of sources glass, dry and frozen foods. 
Leaves a pleasant odor | 
Will not affect B.O.D. Production, procurement and traffic men will find 
this coverage vital in their daily work— 
—Gold Medal award winners for outstand- 


SOUND ODOR CONTROL IS ing new or improved products for food 
SOUND PUBLIC RELATIONS processors 


—Processed food equipment and supplies 
listed in a classified index, suppliers listed 


WRITE e WIRE alphabetically 
PHON E —Top scientists’ reports on research advances 
—tleading executives summarize the status 
of food products in their fields. 
= V} 
| bh Number will have their ads included in a 
) [ separate promotional booklet called Food 
a eT Distribution—to be distributed to 3000 


f major buyers of processed foods. 








Processors advertising in the Yearbook 


P.O. BOX 604 Remember, the Yearbook Number is in 


ATLANTA, GEORGIA e,° ‘ 
ATLANTA CHICAGO SAN FRANCISCO addition to the regular Sept. Ist issue. 


TORONTO, CANADA 
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est in Cisper (Compania Industrial Sao 
Paulo E Rio), a glass container firm 
in Brazil. A technical assistance and 
patent license was also made with the 
South American firm. 


Men in the News 


M, J Martin has been elected presi- 
dent of Penick & Ford, Ltd., corn and 
maple processing firm of New York 
City. He succeeds Dr, J. M. Widmer, 
who recently retired after more than 
four decades with the company. 


aA 


A. H. Drewes S. F. Thune 


Alfred H. Drewes and Sidney F. 
Thune has been appointed to the board 
of directors, National Starch and 
Chemical Corp., New York City. 


Lawrence G. Brown has been ap- 
pointed to the newly created post of di- 
rector, research and development, 
Union Bag-Camp Paper Corp., New 
York City. 


Cy Lazar, formerly associated with 
Barliant Co., Chicago, IIl., has formed 
The Lazar Co., 845 S. Wabash, Chi- 
cago, as broker, appraiser and sales 
representative in marketing machinery 
and equipment for the meat packing, 
canning and food industry. 


Charles P. Morse has been elected 
chairman of the board of directors, 
Ferry-Morse Seed Co., Detroit, Mich. 
John J. McCabe was elected vice 
president, research. 


Thomas J. Rowe has been elected 
vice president and treasurer of Knox 
Glass, Inc., Knox, Pa. 


W. M. Dixon R. S. Solinsky 


Wesley M. Dixon, president, Con- 
tainer Corporation of America, Chi- 
cago, Ill., has been named chairman 
and chief executive officer of the firm. 
Other appointments include: Leo H. 
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Schoenhofen, senior vice president, as 
a director; Harry E. Green, general 
counsel, as vice president and general 
counsel; Edward K. Meier as secretary. 


Robert S. Solinsky, board chairman, 
National Can Corp., Chicago, IIl., is 
the recipient of one of the 1960 “Ho- 
ratio Alger Awards.” The awards are 
given each year to those whose careers 
reflect the spirit of achievement in spite 
of obstacles. 


Obituaries 


Walter P. Paepcke, 63, chairman 
of the board and chief executive officer 





WITH 


ABC 


PICKING 


PALLETIZE 
STACK EVENLY ~~ 
AUTOMATIC DUMP 


REDUCE BRUISE 
DAMAGE 


HAVE LONG LIFE 
SAVE SPACE 








2740 HYDE ST. 


of Container Corporation of America, 
Chicago, Ill., died recently in Billings 
Hospital after a brief illness. Mr. 
Paepcke founded Container Corpora- 
tion, a paperboard packaging firm, in 
1926. 


Raymond H. Lewis, 52, general 
sales manager, Buflovak Equipment 
Div., Blaw-Knox Co., Buffalo, N. Y., 
died recently. Mr. Lewis had been with 
the company for 25 years. 


Donald McNeil Kadel, 61, division 
sales manager, International Salt Co., 
Inc., New York City, died recently at 
his home in Chappaqua, N. Y. 


ASK US HOW 


YOU CAN REDUCE 


handling COSTS 


ABC’s vast forest, sawmill 
and factory facilities assure 
immediate service. 


We will gladly send information on the use of wooden picking 
boxes in mass production and automation handling methods. 


American Box Corporation 


SAN FRANCISCO 19, CALIF. 





OMETHING NEW!! 


HYDRAULICALLY OPERATED 
HORIZONTAL & VERTICAL CRATE UNLOADERS 


... NO CAN DENTING... 


FIVE MODELS TO CHOOSE FROM! 


All of which are the most gentle and efficient 

machines for their purpose offered to the 

trade. All are adjustable to handle cans from 

202 to 404 inclusive, including flats and 

squats. These extra heavy units unload cans 

from all retort crates and automatically feed 

them into any make Unscrambler with the SHUTTLEWORTH, INC 
greatest of gentleness YOU WILL NOT DENT WARREN, IND. 
CANS WITH ANY OF THESE UNLOADERS. PHONE 190 


CANS A MINUTE... 
y opened ; 
drained and 


WATKY a4 





SERVICE CAP ~ 


Paperlynen Caps are ADJUSTABLE to 
pert I J 


any headsize. Insure perfect fit. Light | Hope yni sttabe oe 
and comfortable. More ECONOMICAL. Reduce your aoe a ere Red 
. . » does the work of four men. Depending on the prod- 
special imprint. Millions used annually by nationally ae s + apenas it can open, conn and = na to 20 
; : | 0. 10's a minute. Positively eliminates the chance of can 
known companies. Just mail coupon below with man- slivers getting into your product. 
Ideal for canners, frozen food processors, bakers, or 
: oe any users of liquid or semi-paste product .. . for an 
a Patented Adjustable Paperlynen Service Cap. product that will drain aha aa opening. pet 
cleaner, more efficient handling—no loss due to spilling 
or splashing of product. Equipped with stainless steel 
underpan 60” x 20” x 15” wide, 4% hp motor, 806 Ibs. 
PAPERLYNEN COMPANY net weight, pump optional. 
555 West Goodale St., Dept. C-6, Columbus, Ohio “ *” : . 
The “101° Automatic Can Opener is one of a complete 
Please send absolutely FREE, a Patented Adjustable Paperlynen Cap line of Langsenkamp machines for food processors which 
also includes manually-operated can openers and auto- 
matic can crushers. Write for full details. 


present Cap expense by 50%. Distinctive with your 


ager's signature and we will send you absolutely FREE, 





Firm Name . 


Address 


=ier = a Mm F.H.LANGSENKAMP Co. 


Signature 
of Manager - deenptigmantins — inal 
Name of Canning Jobber most frequently patronized 227 E. SOUTH ST.+ INDIANAPOLIS 4, INDIANA 
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Classified Advertising 


When writing box advertisers, please address, ‘‘Box — c/o 
Canner/Packer, 59 E. Monroe St., Chicago 3, Illinois.”’ 





RATES: 15c¢ per word, 75c extra for blind box 
number. Minimum charge $4. Terms net prepaid. 
Each word of capital letters counted as two 
words. Classified display 1 time $25 per inch. 











PROFESSIONAL SERVICES 





FOUNDED 1922 


SE ted and Bu, 
BB esearch Kesaborateries 


mn cormrPOQORATEDO 








Maurice Avenue al 58th Street, Maspeth 78, New York City 


WESTERN REPRESENTATIVE: WOLFGANG HUBER, Ph.D. 
1079 Lombard St., San Francisco 9, Calif. _Tel: Prospect $1415 





LABORATORY SERVICES 
for the FOOD, FEED, DRUG and 
CHEMICAL INDUSTRIES 
Analyses, Biological Evaluation, 


Toxicity Studies, Insecticide Testing 
and Screening, Flavor Evaluation 


Project Research and Consultation 





FOR SALE—Berlin Chapman Rotary Biancher 15’ 
drum, pulley drive, good condition, $700. Also 
Wenger Pellet Cooler 18° with fon. New, never 
uncrated. Cost us $4000. Bids invited. Also TUC 
Can Shaker. Used few hours, adjusts to all can sizes. 
Now set on 300x407 cans. This is the new Hi-Power 
shaker. Cost us $3245. Bids invited. S. E. Mighton 
Co., Bedford, Ohio. 


PEA AND CORN EQUIPMENT FOR SALE Located at 
Central Minnesota Processors, St. Cloud, Minnesota; 
Bean Graders, FMC Hot Water Blanchers, Bucket 
Elevators, Barnes Can Bag Unloader, Can Cable 
Lines, Belt Conveyors, Cooling Tank 96” wide 119’ 
long, Tuc Corn Cutters and Huskers, Tuck Corn Silk- 
ers, Tuc Corn Shakers, Scott Hydro-Elevators, M&S 
10 Pocket Filler, Steam Hoist, BC Pea Graders, 
Hume Pea Mowers, BC Pea Separators and Cleaners, 
Blackmer 2100 Corn pumps, Retorts 42” x 72” and 
42” x 96", etc. Write or wire for complete list 
Equipment for sale by FOOD PROCESSING EQUIP- 
MENT CO., Kalamazoo, Michigan. 








FOR SALE: 6,000-4,000-3,000-1,000-800-650-500 
gal. S.S. Tanks; 1500 gal. S.S. Vertical Vacuum 
Tank with heating coil; Fitzpatrick Model D. Com- 
minuting Machine; 300 gal. jacketed and agitated 
S.S. Groen Cooking Kettles; 500 gal. S.S. low-press 
jacket mixing Tanks; Eight $.S. sanitary heat Ex- 
changers, 50 to 250 sq. ft.; Vacuum Pans; Evapora- 
tors; Dryers. Best Equipment Company, 1737 W. 
Howard St., Chicago 26, III. 





Write for Price Schedule 
P. O. Box 2217 * Madison 1, Wis. 





FOR SALE—MACHINERY 
AND EQUIPMENT 


FOR SALE—Kettles, Tonks, Fillers, Filters, Labelers, 
Pumps, Mixers, Case Gluers and Sealers, Vacuum 
Pans, etc. Send us your inquiries and list of idle 
equipment. Loeb Equipment Supply Co., 830 W. 
Superior St., Chicago 22, II! 


For Sale—Ketties, Tanks, Labelers, pumps, fillers, 
filters, mixers, vacuum pans, case gluers and seal- 
ers, cappers, etc. Address al! inquiries and send 
list of surplus equipment Ace Equipment Co., 
6825 S. Kenwood Ave., Chicago 37, Ill. 

Still in original crates! 26 flat belt conveyor systems. 
Inclined; Belting 30” wide x 12° Ig. Belting is fab- 
ricated from 304 stainless steel wire. Send for 
photo. Davenport, Box 152, Lovisville 18, Ky. 
Gi. 8-9838 evenings 


Stainless Steel Oxygen Cylinders, type 304; 10 
gauge, 400 P.S.!. 24” X 45”, 77 gallons 4” pipe 
thread each end. Model J1, $300.00 value price 
$99.50. Net weight 150 Ibs., shipping weight 250 
ibs. Model Fl same specifications as above except 
16 gauge, size 84%.” X 18” weight 14 Ibs., Price 
$14.50, lots of 8 to case $14.25. All brand new 
Air Corps. surplus. F.O.B. Baton Rouge, Louisiana. 
IMinois Mfg. & Supply Co., 1829 S. State Street, 
Chicago 16, Illinois, Victory 2-6633. Dept. CP. 
CHOICE Equipment at the RIGHT Price from your 
FIRST Source! Stainless Stee! Tanks and Kettles; all 
sizes stocked; FILLERS by Pneumatic Scale, Kiefer, 
FMC, Berlin-Chapman, Horix, Filler Machine Co.; 
POWDER FILLERS by Stokes & Smith, Semi- and 
Fully-Automatic, Triangle Elec-tri-Pak Filler, Mateer 
§.S. Granular Fillers. TUBE & JAR Fillers by Stokes, 
Colton and others; Automatic Labelers by Pneumatic, 
World, N. J. Labelrite, others; Can Labelers by 
Standard Knapp, Burt, Kyler, Nu-Way, others; 
Bottle & Jar Cleaners; aut. & semi. CAPPERS by 
Resina, Pneumatic, U.S. Consolidated Capem and 
others; Continental, American Can Closers, Bliss 
Automatic Double Seamer. STAINLESS Reactors, Heat 
Exchangers, Vacuum Pans, Pulpers, Juice Extrac- 
tors, Colloid Mills, Dicers, Peelers. SEND FOR COM- 
PLETE LISTS. FIRST MACHINERY CORP., 209-289 
Tenth St., Bkiyn. 15, N. Y. Phone: STerling 8-4672. 


FOR SALE—Dry Beon Line. Excellent Canning Equip- 
ment set up and motorized. Including feeders, pick- 
ing table, pumping systems, three practically new 
blanchers with variable speed drives and bean fill 
er. S. E. Mighton Co., Bedford, Ohio. 





FREE CHEMICAL AGITATOR catalog, 1/3 HP com- 
plete with stainless steel propellers and shoft, 
only $42.50; 1/20 HP variable speed agitator, 
$22.00. Standard Electric Mfg. Co., West Berlin, 
N.J. 
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Unusual Bargain... 
FOR SALE 


at a small fraction of cost price! 
NEW AND NEVER USED 
WATER SOFTENER 


Infileo Type ARD No. D-4836 and 1 
Type ARD No. D-5436 fully automatic 
double unit resinous Zeolite water sof- 
tener in original crates with auxiliaries 
which includes 85 bags of 3 sizes gravel 
35 drums powder and 8 painted steel 
tanks. 

For detailed information or inspection 
contact Geo. J. Steiner, Miller Brewing 
Company, Milwaukee, Wisconsin 











PRECISION REBUILT MACHINERY: Weber #10 Ap- 
ple Filler; Double, Triple and 4-head Pease Apple 
Porers; Apple Presses, all sizes; Press Cloth Wash- 
ers, Cloths and Racks; Applesauce Cookers, 3000 
and 80002; Apple Slicers; Urschel 30C $.S. Bean 
Cutters; CRCO 34 Bean Graders; 13’ Monitor 
Blancher; Cabbage Corers and Slicers; Panama 
Closer, any size can; Sterling Vegetable Dicers and 
Peelers; Urschel Model B Dicer; FMC Hand Pack 
Fillers for 2%, 8 oz. & Z10's; M & S 6-pocket 
Fillers for 300's and 303's; Pfaudier C-9 710 Juice 
Fillers; Creamery Package Continuous Pasteurizer; 
3 CRCO Steel Pea Viners; Pfaudier Steam Potato 
Peelers; Tuc Rod Corn Shaker; Acme Silver Stitcher; 
Urschel Model ‘'O"' & ‘‘U"’ Slicers; 550 Gallon 
U-shaped $.S. Tank with agitator; 50° Tomato Trim- 
ming Table. Write for our new 1960 catalog. 
Otto W. Cuyler Corporation, Webster, New York. 
Phone collect 270 or 370. 


WANTED TO BUY 


WANTED—1 Urschel Model ‘'J'' Dicer equipped 
for Ya inch dices. Monticello Canning Co., Inc., 
Crossville, Tenn. 








Wanted—1! complete set of 307 diameter steam 
flow change ports for Canco 400 closing machine. 
Heads and head change parts not needed. Owatonna 
Canning Co., Owatonna, Minn. 





BUYERS OF CLOSEOUTS, discontinued items. Must 
pass Federal Food and Drug Lows; no quantities 
too large. Abibrand Sales Co., 9th & Patterson 
Ave., Newport, Ky. Phone HE 1-8401. 





WILL PAY CASH fer carload or less of canned goods 
any size, new, odd lots, rough ups and dents ac- 
cepted (no swells). Bill Mull, P. O. Box 984, Kan- 
napolis, N. C. Phone WE 3-3132. 


BUSINESS OPPORTUNITIES 


Pickle Plant for Sale, with tanks, dock, and proc- 
essing equipment. Located within the 50 miles of the 
Bay City, Michigan area. Small town with plenty of 
labor, ample supply of own well water, and city 
water, railroad siding, low taxes. On U. S. High- 
way. Two-story block building with 9000 sq. feet 
and ample land to expand on. Best pickle area in 
the state. Building could be utilized for diversified 
food items. Will sell for cash or on terms. Box 
2660. 














FOR SALE—York Freon-12 compressor, 40 ton; Al- 
vey 16” live-roller conveyors, total 700’; #86ML 
Pony labelers. Groen 150 gallon stainless steel Ket- 
tles. 200 gallon Sigma Mixers, Standard Knapp 
71429 Top Giver. Niagara Stainless Pressure Leof 
Filters, 500, 60, 57 sq. ft. Hope Piston Filler. SEND 
US YOUR INQUIRIES. PERRY EQUIPMENT CORP., 
1405 N. 6th St., Philadelphio 22, Pa. 


FOR SALE—Fillers: Stokes and Smith Model EG 1 
stainless steel, powder; Stokes and Smith Mod. Gi; 
Holm weigh type, 6# cap. Tanks: 6500 Gal. S/S 
lined; 4500 gal. S/S lined; 1500 gal closed top 
and bottom, 152 internal pressure, insulated. S/S 
hoppers with butterfly valves. 500 Gal. S/S new 
tank, Mills: Fitz. Mod. D 6 S/S; Micro Mod. 2TH; 
Prater Mod 009, 125 HP mtr.; J.B. 75 HP mtr.; 
Rietz disintegrator Mod. RD 18 P. Kettles: 75 gal. 
lee, S/S, pressure cooker; Groen 40 gal. S/S clad 
Model N new. Mixers: Patterson Kelly 20 cu. ft. 
twin shell blenders mild steel construction; sprout 
Waldron 165 cu. ft. double spiral rbn. w/25 HP 
gearhead mtr.; Areco 36 cu. ft. S/S spiral mixer, 
jacketed; Areco liq. mixers slow and hi speed, 
HP to 1 HP, priced to sell. Lobelers: Burt Mod. 
AUPA for No. 10 cans; New Jersey Model 86 ML.; 
Case Sealers: Ferguson Mod. D fully auto.; ABC 
Mod. A, Mod. XSA, Mod. XSSA; Standard Knapp 10° 
long compression unit. Filters: Sparkler Mod. 33-9 
S/S; Model 33-8 R 20, Mod. 33- R 26, rbr. lined; 
Model 15 S 23. Tablet Presses: Kux hi speed Mod. 
25; Colton Model 3% T and 4'/ T. Send us your 
list of idle machinery. Our bulletin No. 160 now 
in the mails, please write for same. Aaron Equip- 
ment Co., 9370 Byron St., Schiller Park, Illinois 
(suburb of Chicago) Gladstone 1-1500 


FOR SALE—Well established food manufacturing 
business, modern plant and home, acreage, expan- 
sive business, ideal for couple, eastern New York 
State location, owner retiring. Box 4660. 





FOR SALE—Spaghetti Canning Business with ma- 
chinery to make and can spaghetti, two prominent 
labels and an active volume in Middle West and 
Southern area. Fine opportunity for connery or lo- 
cation with moderate labor cost, wishing to add a 
year-round item. Box 3660. 





Well-known Continental Food Importers operating 
in Great Britain require offers of American Conners 
and Packers for Specialties. Box No. 1660. 





HELP WANTED 


Wented—College graduate major in chemistry or 
food technology for work in Midwest pickle plant 
quality control and research department. Replies 
will be held in strict confidence and should Include 
education, age, experience, and present salary. 
Good opportunity for qualified person. Box 1560. 


POSITION WANTED 


Progressive man desires position in management or 
supervisory capacity. Many years canning experience 
from bottom up in all phases. Experienced In single 
and multi-plant operations. Quality, cost and safety 
conscious. Can go anywhere. Will give resume and 
references. Box 4560. 














FOR SALE—New Expanded Dog Food Line, good 
running and complete, all set up and motorized 
including Wenger Expansion Mill with steamer, 
mixers, elevators, two large driers with cooler, 
crusher, fat spray machine and packaging equip- 
ment. Purchaser of this machinery can supply us 
with expanded dry food. S$. E. Mighton Co., Bed- 
ford, Ohio. 





TECHNICAL MANAGEMENT BSc., 15 years Produc- 
tion Management, Product Development in food 
canning, beverages, bakery goods, confections, 
food snacks, metal con manufacturing. Rare com- 
bination of manufacturing know-how and organiza- 
tional experience. Proven ability to promote and 
organize new plant operation. Age 38. Write Box 
5660. 








ANGELUS CAN 


"FOR THE COMPANY THEY KEEP... 
FOR THE SERVICE THEY PROVIDE 


She 1 a a 
Arete, Bs 


AIAX- 


CLbANGES 


HERSHEY'S 


No better recommendation exists than the 
list of “blue chip” customers who use one or 
more models of Angelus Closing Machines 
for efficient and cost-cutting service. 


The performance of Angelus Closing 
Machines is based not only on top-grade 
materials and quality of workmanship but 
on the right design to meet specific produc- 
tion problems. These leading canners know 
that Angelus, the only company in the world 
producing can closing machines exclusively, 
devotes all of its design efforts to create 
equipment for greatest production efficiency 
and easiest possible maintenance. 

Let Angelus put its 50 years of experience 
to work in solving your can closing produc- 
tion problems. Write today for complete 
details. Specify products, can dimensions and 
your capacity requirements. 





ANGELUS 


Sanitary Can Machine Company 


Cable Address “Angelmaco”’ Western Union Code 
4900 Pacific Boulevard « Los Angeles 58, Calif. 
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'/ J COMING EVENTS CALENDAR 


June 


1-3—National Food Distributors Assn., 
33rd annual convention, Statler Hilton 
Hotel, New York City. 

4-6—Michigan Canners & Freezers 
Assn., spring meeting, Park Place 
Hotel, Traverse City, Mich. 

5-9—Assn, of Food & Drug Officials of 
the United States, 64th annual nation- 
al conference, Baker Hotel, Dallas, 
Texas. 

9-10—Canadian Institute of Food Tech- 
nology, 3rd annual conference, Royal 
Alexandra Hotel, Winnipeg, Manitoba. 

10—Walnut Day, University of Calif. 
Davis. 

11—Almond Day, University of Calif., 
Davis. 

12-16—National Assn., of Retail Gro- 
cers, annual meeting, Dallas, Texas. 

15-18—Processed Apples Inst., annual 
meeting, Greenbrier Hotel, White Sul- 
phur Springs, West Va. 

16-18—Shrimp Assn., of the Americas, 
annual meeting, Mexico City, Mexico. 

20-21—Ohio Canners Assn., spring meet- 
ing, Catawba Cliffs Beach Club, near 
Port Clinton, Ohio. 

20-22—Grocery Manufacturers of 
America, midyear meeting, Green- 
brier Hotel, White Sulphur Springs, 
West Va. 

20-24—Bio-Oxidation of Organic Wastes 
Theory and Design, 5th course, Dept. 
of Civil Engineering, Manhattan Col- 
lege, N. Y. 


Merchandising Calendar 
July 1-31: Natl. Iced Tea Time (Tea 


Council of the U.S.A., 16 E. 56th 
St., New York, N. Y.). 

July 1-31: Natl. Hot Dog Month (Natl. 
Hot Dog Month Council, 3520 S. 
Morgan Ave., Chicago 9, IIl.). 

July 1-31; Natl. Picnic Month (American 
Bakers Assn., 20 N. Wacker Dr., Chi- 
cago, Ill.). 

July 31-Aug. 2: Maine Seafoods Festival. 

Aug. 1-31: August is Sandwich Month 
(Wheat Flour Institute, 309 W. Jack- 
son Blvd., Chicago 6, IIl.). 

Aug. 1-31: Pickles-Natl. Sandwich Month 
(Natl. Pickle Packers Assn., 202 So. 
Marion St., Oak Park, Ill.). 

Aug. 4-13: Natl. Green Olive Week 
(Theo. R. Sills & Co., 39 So. LaSalle 
St., Chicago 3, IIl.). 

Aug. 15-Oct. 31: Cherry Dessert Time 


24—-National Red Cherry Institute, 
Spring Meeting Hotel Manger, Grand 
Rapids, Mich. 

28-July 1—American Home Economics 
Assn., 51st annual meeting and exposi- 
tion, Denver Auditorium, Denver, 
Colo. 


July 

6-22—Indiana Canners Assn., technicians 
school, Purdue University, Lafayette, 
Ind. 

7-8—Tri-State Packers Assn., annual 
summer outing, Miles River Yacht 
Club, St. Michaels, Md. 

14-15—National Kraut Packers Assn., 
annual meeting, Catawba Cliffs Beach 
Club, Catawba Island, Ohio. 

19-21—Western Packaging & Materials 
Handling Exposition, Pan Pacific Au- 
ditorium, Los Angeles, Calif. 

19-25 or 29—Institute of Food Technolo- 
gists, Pacific Rim Conference, Princess 
Kaiulani Hotel, Honolulu, Hawaii. 

19-20—National Food Brokers Assn., 
food brokers’ management conference, 
Shoreham and Sheraton Park Hotels, 
Washington, D. C. 

22-25—American Spice Trade Assn., an- 
nual convention, Shawnee Inn, Shaw- 
nee-on, Delaware, Pa. 

24-26—American Society of Quality 
Control, annual convention, San Fran- 
cisco, Calif. 

25-Aug. 5—Annual Mold Count School, 
New York State Experiment Station, 
Geneva, N. Y. 


(Natl. Red Cherry Inst., 35 E. Wacker 
Dr., Chicago 1, Ill.). 

Sept. 1-30: Natl. Better Breakfast Month 
(Cereal Institute, Inc., 135 So. LaSalle 
St., Chicago 3, Ill.). 

Sept. 18-25: Cranberry Harvest Festival 
(Edaville Railroad, Rupe Wunschel, 
South Carver, Mass.). 

Sept. 25-Oct. 1: 100% Pure Maple 
Syrup Week (100% Pure Maple Syrup 
Insti., St. Johnsbury, Vt.). 

Oct. 1-31: Natl. Rice Harvest Festival 
(Rice Consumer Service, Realty Bldg., 
Louisville 2, Ky.). 

Oct. 1-31: Shrimp Fiesta (Special Pub- 
lications Serv., Frances Smith, 420 
Lexington Ave., N. Y. 17, N. Y. 


Oct. 1-31: October Cheese Festival 


1.F.T. Sections Calendar of Meeting Dates 


Western 

Puget Sound: Next meeting will be held 
in September, 1960. 

Rocky Mountain: Tentative date for next 
meeting—September, 1960. 

So. Calif.: June 15, 4:00 p.m., at Kraft 
Foods, Buena Park, Calif., field trip. 


Midwest 


Minnesota: Next meeting will be held in 
September or October, 1960. 


Chicago: Next meeting will be held 
October 15, 1960. Following a short 
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meeting with the Indiana Section, mem- 
bers will attend a football game— 
Indiana-Ohio State—and a luncheon. 


Eastern 

Maryland: Next meeting will be held 
October 15, 1960, 7:00 p.m., at Staf- 
ford Hotel, Baltimore, Md. Dr. Charles 
F. Woodward, chief, plant products 
laboratory, USDA Eastern Utilization 
Research & Development Div., Phila- 
delphia, Pa., on “Research on Plant 
Products at the Eastern Regional 
Laboratory.” 


August 

21-24—-National Assn. for the Specialty 
Food Trade, 6th annual National Fan- 
cy Food & Confection Show, Hotel 
Astor, New York City. 

26—California Olive Assn., annual mem- 
bership meeting, San Francisco, Calif. 


September 

16-20—American Meat Institute, 55th 
annual meeting, Palmer House, Chi- 
cago, Ill. 


October 

6-9—Florida Canners Assn., 29th annual 
convention, Fountainebleau Hotel, Mi- 
ami Beach, Fla. 

12-14—Mayonnaise & Salad Dressing 
Mfrs, Assn., 27th annual convention, 
Drake Hotel, Chicago, III. 

19-21—National Pickle Packers Assn.. 
Pickle Fair, annual meeting and ma- 
chinery exhibit, Edgewater Beach Ho- 
tel, Chicago, Il. 

23-26—National Frozen Food Assn., an- 
nual convention and exhibit, Statler 
Hilton Hotel, New York, N. Y. 


November 

3—Illinois Canners Assn., fall meeting, 
LaSalle Hotel, Chicago, IIl. 

8-10—Material Handling Institute, Cen- 
tral States Show, Kentucky Fair and 
Exposition Center, Louisville, Ky. 

20-21—Pennsylvania Canners Assn., 46th 
annual convention, Yorktowne Hotel, 
York, Pa. 


(Amer. Dairy Assn., 20 N. Wacker 
Dr., Chicago 6, Ill.). 

Oct. 9-Oct. 15: International Pizza Week 
(International Pizza Club, Box 213, 
New York 1, N. Y.). 
ct. 15-Nov. 30: Kraut - Pork - n - Apple 
Dinner Season (Natl. Kraut Packers 
ay 202 S. Marion St., Oak Park, 

am 

Oct. 17-23: Natl. Fish’n Seafood Week 
(Natl. Fish’n Seafood Week Commit- 
tee, Natl. Fisheries Inst., 1614 20th 
St., N.W., Washington 9, D.C.). 

Oct. 24-29: Natl. Honey Week (Amer. 
Honey Insti., 114 N. Carroll St., Madi- 
son 3, Wis.). 


Nov. 15-Dec. 31: Holidays are Pickle 
Days (Natl. Pickle Packers Assn., 202 
S. Marion St., Oak Park, IIl.). 


Northeast: Next meeting will be held in 
the fall. 

Washington: Next meeting will be held 
in September, 1960. 


Southern 

Florida: Next meeting will be held 
September 30 and October 1, at Uni- 
versity of Florida, Gainesville, Fla. 
Joint two-day meeting with Dixie 
Section, with reports on “Research 
Progress in Florida & Other Southern 
Universities.” 





THE EDITOR'S PAGE 


U. S. Foods Today Are the Best Man Has Ever Known 


A nasty little book has recently been published—a 
book which impugns the integrity and decency of Ameri- 
ca’s farmers, food packers and distributors, doctors, food 
technologists, workers in food plants, nutritionists, offi- 
cials of U. S. Food & Drug Administration, operators of 
restaurants, and almost everybody else who is concerned 
with food and who is not included in the above list. 

The publication is “The Poisons in Your Food,” by 
William Longgood, and it is another in the long and 
tiresome list of good faddist books. It has the typical bias 
of the natural food/organic gardening cult—which 
claims that most U. S. food has been robbed of its nu- 
tritive values by being chemically fertilized, and by the 
treatment it gets en route from grower to consumer. 

Going one step further, the author “proves”—by 
quotations from such eminent authorities on nutrition 
as Police Gazette—that the American food industry is 
now making our meals even worse by adding chemicals 
which upset the “delicate chemical balance that was es- 
tablished by nature,” and that as a result, “the nation’s 
health is steadily deteriorating.” 

Since many of us may be asked to comment on the 
quality and safety of U. S. food products, in view of this 
and other sensation-mongering publications, let us con- 
sider for a moment some of the charges made by such 


people—and the facts as seen by American Medical 


Assn., U. S. Food & Drug Administration, and other 
responsible agencies and individuals. 


Diet and Disease 

Claim: Disease is generally caused by chemical im- 
balance in the body, the result of faulty diet. 

Fact: Some diseases are caused by dietary deficiencies. 
In the U. S., however, such ailments (rickets, pellagra, 
etc.) are now so rare that it is difficult to find a case 


for clinical study. 


Soil Depletion 

Claim: Repeated cropping has so impoverished our 
soil that food grown on it is nutritionally inferior. 

Fact: Impoverished soil reduces the quantity of food 
an acre will produce, not the quality. The only human 
disease known to be associated with soil deficiency is 
goiter (due to lack of iodine in certain areas), and 
iodized salt remedies the deficiency. 


Chemical Fertilizers 

Claim: To make damaged land produce big crops, 
chemical fertilizers are used; these poison the soil and 
rob crops of essential nutrients. 

Fact: Exhaustive biochemical analyses have failed to 
reveal any significant differences, in the content of a 
wide range of nutrients, in crops grown with the aid of 
chemical and “organic” fertilizers. 


Processed Foods 

Claim: The processing of foods seriously reduces the 
nutrient value, destroying vitamins, minerals, etc. 

Fact: Modern processed food packing methods tend to 
preserve, rather than to destroy, nutritional values. Crops 
are harvested at the peaks of their food value, and are 
rushed to plants and preserved and packaged so quickly 
that a maximum of values reach the consumer. 


Subclinical Deficiencies 

Claim: Many people’s doctors can’t help have tired 
feelings, or aches and pains, which are traceable to un- 
satisfactory diets. 

Fact: Special nutritional needs may be encountered 
during pregnancy, or among young children, etc. In such 
cases, your doctor is the one to tell you what to do about 
them. For other symptoms there are many other poten- 
tial causes, ranging from overindulgence to overwork. 
Seldom, indeed is faulty food to blame. 


Accidental Additives 

Claim: Chemicals used to control insects and diseases 
of plants and animals so contaminate our foods as to 
create a health hazard. 

Fact: Government agencies and manufacturers of 
sprays and dusts carefully specify how they are to be 
used. Food plant sanitation practices are more than ade- 
quate to eliminate any residual material left on raw 
products. In addition, legal tolerances for such materials 
are never more than 1/100th of the amount which might 
conceivably cause any type of health problem. Pesticides 
don’t attack health; they protect it from the depredations 
of insects, plant diseases, etc. 


intentional Additives 

Claim: Inferior food, which would taste bad or spoil, 
is masked and preserved with the aid of artificial chem- 
icals. 

Fact: Commercially preserved foods generally are 
cleaned and washed more thoroughly than the home 
cook can do the job, are processed more scientifically, 
are packaged to keep them clean and nourishing, and 
are carefully policed by food technologists, by buyers of 
the food distribution firms, and by agencies of the fed- 
eral and regional governments. No additives are per- 
mitted about which there is the least health question. 
Such foods are safer and better for you than any you 
could grow and store for yourself. 


In Summary 

Americans are healthier today than ever before, as is 
shown by the fact that our life expectancy at birth is 
now better than 70 years, against 47 years at the turn 
of the century. 

We are far better off in this respect than three-fourths 
of the rest of the world, the only nations with com- 
parable life expectancy being those which use similar 
practices in crop cultivation, food preservation, etc. 

We have an abundance of the elements of adequate 
nutrition—milk, protein foods such as meat and 
legumes, colored vegetables rich in vitamin A, citrus and 
other fruits to provide vitamin C, bread and cereals, fats 
and oils, sugars and starches. 

When an American suffers from malnutrition, he al- 
most always can blame his trouble on his own careless- 
ness, in not eating the balanced diet which is available 
to him, or on his stupidity in taking the advice of some 
of the food quacks and faddists. 


El Stark 


Editor 
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Dept. CP6, 110 No. Wacker Drive, Chicago 6, Ill. 
Telephone: Fi 6-1300 





VERSATILITY in... 


METAL 
PACKAGIN 





Ae 
~ 


Q 
If your product goes in a metal container then Heekin 
can probably make that container . . . and, make it better. 
Heekin's versatility in metal packaging is outstanding 


in the canning industry. Do what thousands of Product Planned 


manufacturers do... put your product in a HEEKIN CAN. 


Call Heekin today. CANS 


THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS—SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 
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